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Counting 
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he easy WAY fo WEIGH 


AIRBANKS-MORSE Scales 


ast, accurate, easy-to-read, easy-to-handle Fairbanks-Morse 
ales offer the easy way to ‘‘weigh.’’ Because these lastingly 
curate weighing instruments are designed for fast, depend- 
ble operation for maximum ease of reading, they speed 
sighing operations minimize the chance of costly human 
or. 

There is a Fairbanks-Morse Scale for every weighing oper- 
ion. Your Fairbanks-Morse weighing expert will be glad to 
sist you in selecting the right style and size for your oper- 
ions. Fairbanks, Morse & Co., Chicago 5, IIl 











Belt Conveyor Scale 


FAIRBANKS-MORSE 


: 
A name worth remembering 

i. LOCOMOTIVES + DIESEL ENGINES - PUMPS + SCALES 

0 + GENERATORS + STOKERS + RAILROAD MOTOR 

end STANDPIPES « FARM EQUIPMENT +» MAGNETOS 
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Get perfect emulsions faster, 
at lower cost... 

with Buffalo self-emptying| 
SILENT CUTTERS 









BUFFALO 


There are no startling facts to give you about! 
Buffalo Silent Cutters. They are simply well-designed, | 
well-constructed, highly efficient machines that can turn 
out from 200 to 800 pounds of sausage meat in 5 to 8 










minutes at the lowest possible cost. The meat comes out fine in 






will absorb the maximum of moisture and seasoning. 


The self-emptying feature available on most models is simple and 
efficient. When you open an air valve and lower the plow, the en- 
tire load dumps automatically. There is no hand scraping required. 


There are more Buffalo sausage-meat cutters in service than any 


ment gets the nod from so many buyers...why large chain stores 
contracts specify that sausage must be made with Buffalo Silent 
Cutters. Please write to us for additional facts. Our representative 
will gladly call on you. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY ® * BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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texture, free from lumps and sinews, and is so conditioned that it} 


other make. We'd like an opportunity to show you why this equip- | 
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from berries 
to taste buds 





DELIVERS TRUE PEPPER FLAVOR 
Tt. ¢d Solullized! PEPPEROYAL isn’t just another pepper 


product. Users know it is unexcelled for true pepper flavor! The 
marvelous quality which makes PEPPEROYAL so distinctive is that 

of penetrating and blending uniformly with ingredients in your 

product. @ To achieve that result for you, Griffith extracts true pepper 
flavor from prime quality black pepper. Then, under laboratory control, 
converts it into PEPPEROYAL— minute flavor-globules that disperse 
easily and blend thoroughly. It’s Solublized! @ Alone, or as one 

spice in a Griffith Solublized Seasoning Formula, PEPPEROYAL delivers 
true pepper flavor to the delight of your customers. Discover 

the advantages . . . order PEPPEROYAL today. 


The 


* “Solublized"” means quality and flavor control in 
seasonings—just as ‘‘Flash Fused” means definite 
i i “flash-fused"” PRAGUE 


control in curing. Use 


POWDER, too! LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 


THE NATIONAL PROVISIONER, Vol. 122, No. 9, Published weekly at 407 So. Dearborn St., Chicago 5, Ill., U.S.A. by The National Provisioner, Inc. 
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Good Looks 


In styling that is modern and 
streamlined, yet rugged and 
distinctive, providing excep- 
tional owner identification and 
advertising value. 


Solid Comfort 


In cabs that are tailored to 
drivers’ needs with plenty of 
leg and elbow room, wide, 
deep adjustable seats, big 
windshields and windows... 
many passenger car driving 
conveniences. 





GMC Gives You 


All These 








Easy Handling 


In a long list of features that 
include recirculating ball bear- 
ing steering, positive, easy- 
action, truck-built clutches and 
brakes, famous Syncro-Mesh 
transmission standard or op- 
tional on virtually every model. 


Truck Engines 


In seven GMC-built gasoline 
sizes that are basically the 
same as the war-famed “Army 
Workhorse,”’ plus four- and six- 
cylinder Diesels of renowned 
GM 2-cycle design. 


Truck Chassis 


in deep, strong frames truck- 
engineered to support truck 
loads... heavy, husky axles, 
springs, transmissions, wheels 
and bearings, all specifically 
designed for long life in tough- 
est hauling service. 





When you buy a GMC for wholesale food and meat 
transport, you get extra value in all the features that go 
to make up a truck. But beyond these, you get many plus 
factors. GMCs are products of the world’s largest ex- 
clusive manufacturer of commercial vehicles. They are 
created in the industry’s most modern Engineering 
Building . . . developed and tested, part by part, in 
the industry’s best-equipped dynamometer laboratories. 
What is even more important to you as a buyer, they 
benefit from the renowned research and development 
facilities of General Motors, and the General Motors 
Proving Ground. If you want extra truck economy, 
performance, dependability and long life, it will pay 
you to count and consider the many extra features and 
qualities GMC trucks provide. 


GMC TRUCK & COACH DIVISION « GENERAL MOTORS CORPORATION 
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THEY'RE PASSING-UP THE 
SAFE SINCE THEY'VE HEARD THE 





not It’s no idle rumor that the Town- To these advantages, add the fact 
ing send Model 35 Pork-Cut Skinner is that the machine is easy-to-clean, 
in worth its weight in gold. Its un- meeting strictest sanitation require- 
so usually close trim means higher yield. ments. No wonder packing plants all 
ont Its exceptional efficiency means in- over the nation are finding that the 
ors creased production. Both together Townsend Model 35 Pork-Cut Skin- 
ny, add up to extra profits. ner is ‘“‘worth its weight in gold.” 

ay 

nd Write for further details to: 

ON 







The Townsend 
Model 35 Pork-Cut 


; Skinner, pictured above, is aworthy 


companion to the Townsend Model 
GINEERING COMPANY isco 
machine that steps-up speed and 


° ield in baco d also fresh bell 
3I7 E. Second St. Des Moines, lowa iiming 
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eople prefer 
is corned beet has 


WITH ACCENT! ¢ 


ANOTHER REMARKABLE DISCOVERY 
BY A MANUFACTURER WHO THOUGHT 
HE COULDN’T IMPROVE HIS PRODUCT 


Mono sooIUM 
GLUTAMATE 

am a Rin Products 

W. doubt that there is any practical way to improve the 

flavor of our corned beef hash,” said a prominent food packer. ~ 

Yet he agreed to a test run in which a bit of Ac’cent was added Ac’cent is not a flavoring, not a condi- 

in the processing of his product. ment. It adds no flavor, aroma or color 

. of its own. It brings out—and holds— 

A sample of the test batch and a sample of his regular run sine Aaduead Gaetes of Geaia Ge 

were sent to 171 families. Ac’cent, you use your own formulas: 


: ee prepare as usual—just add Ac’cent. 
With the 592 individuals who stated a preference, the hash Ac’cent is a 99+% pure monosodium 


with Ac’cent was preferred 5 to 2! glutamate, a wholesome vegetable 
derivative. 100 and 200 lb. drums. 


The result of this test, on file in our offices, is another of the Trade Mark “‘Ac‘cent” Reg. U.S. Pat. Off. 
many proofs that Ac’cent is a discovery that merits investiga- ' 
tion by every processor of food. For never before has it been 
possible to heighten the flavor of food by so simple, so inex- 
pensive an additive. 


AT NO OBLIGATION TO YOU, we will welcome the opportunity 
to demonstrate what Ac’cent can do in one of your own foods. Follow- 


ing that demonstration, if a consumer test is considered desirable, 

we will pay the cost of it, including payment for the materials 
used! Wire or phone for full information. mM a eS 

Amino Products Division 

International Minerals & Chemical Corporation 


=e 
General Offices: 20 N. Wacker Drive, Chicago favo 'S n 
San Francisco: 214 Front Street Sl g 


New York City: 61 Broadway 
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DEPENDABLE... 





THE JOHN J. DUPPS COMPANY 


GERMANTOWN, OHIO 





es 


A package that makes your product easier 
to use also makes it easier to sell. For 
example, the small luncheon meat can 
shown here — in addition to our regular 
line of key-opening cans—features a score 
that permits key opening right across the 
body of the can. 


Whether your specifications call for key- or 
non-key-opening cans, you are sure to find 
the exact package you want at Continental. 
Not only do we manufacture a complete line 
of cans — in many shapes and sizes — but 


CONTINENTAL © CAN COMPANY 


100 EAST 42nd STREET, 


HERE’S YOUR KEY 
TO MORE SALES 


we are always ready to advise on specific 
container problems. 


Continental is a service organization that is 
anxious to serve you. We have the research 
and engineering staffs to meet technical 
problems and we’re big enough to keep your 
supply of cans flowing smoothly. 


W hy not check with Continental today? 


‘ / as 
; Continent!“ 
ot aor of supp Y' 


a depen 


NEW YORK 17, N.Y. 
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- PIN-TITE Reinforced Shroud Cloths 
FORM-BEST Full-length Stockinettes 


help you process meats 
faster...better...more economically! 





PIN-TITE Reinforced 
Shroud Cloths are stronger 
. . easier to apply . . . the 


FORM-BEST Full-length 
most economical shroud 


Stockinettes are stronger 








. - + more elastic . . . less cloths to use. 
‘ific absorbent . . . the most 
economical stockinettes 
to use. 
it is ' 
ich ' | 
ical PIN-TITE and FORM-BEST, registered U.S. Patent Office, are | 
manufactured only by The Cincinnati Cotton Products Company and 
our : 
sold either directly or through their brokers. | 
ay? SEATTLE PORTLAND LOS ANGELES SAN FRANCISCO CHICAGO | 
as j Birkenwald Inc. S. Birkenwald Co. B. W. Campton Irving Zeiler oun a. = 
ly ‘ Main 4622 Atwater 1343 Kimball 7195 Skyline 1-7327 Enterprise 4666 





Te Coe Che Cy 


CINCINNATI 14, OHIO 
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Special attention 


to individual designs 
: printed in color 
Le 


{ 


SYLVANIA DIVISION american viscose corPorRATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant; Fredericksburg, Virginia * General Sales Office: 1617 Penn. Blvd., Phila. 3, Pa. Visit ourSbooth at 
Casings Division: 111 North Canal Street, Chicago 6, Illinois A.M.A,. National Packaging Ex 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto Navy Pier, Chicago April 24-27, 
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vt JASTE victenenc: MAKES THE SALES virverence 


\NKFURTERS>MAYONNAISE+SPICED PICKLES *-MACARON 








GE | 


PE age 4 | \ ot HAM 


New Taste Appeal-New Sales Appeal 


OAVES » CANNED’ MEATS 


wes 


< \ in Your Fine Foods ; 
és q \ will ‘ 


& ; \ e 
—= Seasonings 


Es 
) N E 4 ai: gga 
\ oat , é 
; > 
7 i, a 
jit aan ; 
Ls sate. a 
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ar =e , x 
Ry Be ~ 
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l 





~_ 
RAPPL 2>wWEET PICKLES 


| 
- CATSUP 
| 


SAUCES * CANNED STEWS + WIENERS + DILL PICKLES > 





CONDIMENT SAUCES + PICKLED FISH + PORK. €& BEAN 


SILENT PARTNERS IN FAMOUS FOODS’? 


WM.J. STANGE CO...CHICAGO 12, ILL.... OAKLAND 6, CALIFORNIA 
(Rhymes wilh Tangy ) 



























MR. HAM GOES TO TOWN 
_ FOR 
MORRELL PRIDE MEATS 





7 ee Weer 


PORK - BEEF - LAMB - VEAL 
HAMS ° BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 + « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 














in name... 


high grade in fact! 
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HIGHER QUALITY 
MOKING mea 
MORE BUSINESS 














with the CR) Insulated 
Steel Cabinet Smoke House 


Custom-made to give the smaller meat processor top quality 
smoking, this Tohtz-engineered smoke house is made of 
heavy sheet steel, welded to an angle and channel frame. 


These Tohtz Smoke House features mean better smoking— 
better business for you! 


® Insulation is 2” all around, and on top. 
® Gas burner combustion. 


© Completely automatic operation, with continuous pilot and safety 
shut-off valve. 


© Dial thermometer, with automatic thermostat valve that controls 
and holds temperature. 


® Damper-controlled smoke exhaust. 
® Removable drip pan. 


Write for information and prices on the R-W Smoke House... and the 
complete Tohtz line. 


R. W. TOHTZ.& Go. 


R-W Meat Packing Equipment 





4875 Easton Ave. St .Louis, Mo. 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial | 
offer. (1) One coat of Damp-Tex covers. | 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 





















} 





wo? Ee | 


presence of moisture. (3) Sticks to wet or | STEAM TES 
dry wood, metal, concrete, plaster and |__| Damp-Texis unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria | | *%™ common to many plants. FUNGUS TEST 


Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


and Fungus”*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 





9) 
4 
Ss 


also be sprayed. Comes in colors and white. \ 
et! *With Pre-Treatment. WASHING TEST , Ss 
os P * & 
FR On the recommendation of the 4000 plants Content matetue Gnd ve 





peated washings will not soften MOISTURE TEST 


that use Damp-Tex, send for free descriptive folder K, erin ony way hann Damp-Tex. 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 





Water soaked bricks painted 

with Damp-Tex and dried in 

the sun prove the film will not 
blister or breok 


NY \ Sa \ 




















FF 
ind 
_ 


@ CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected “Ht Two to three percent caustic 


by lactic and other “* | washing salutions are not in- 
common food acids. > ts * jurious to Damp-Tex Enamel. 
SS 













— 


STEELCOTE MFG. 7 ee at THERESA ST. LOUIS, MO. 
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THERMO KING 


TUL TUT c/2Z, 


FOR 
WESTERN 
TRANSPORT 
COMPANY 








‘*THERMO KING units have increased our hauling 40%. We are TH E RMO K NG 


not afraid to haul any type of frozen goods because we know they will MAJOR ABVARTAGES 
arrive in the finest condition. Piel vile 

“We have hauled fresh meats, for example, since the first TEMPERATURE CONTROL 
THERMO KING unit was installed, and we have never delivered a vee Send 
load of spoiled meat. One of our biggest meat customers will not ship a Neale) bane atc: 
load of meat in any van unless by THERMO KING. s 

“We are proud to say, everything that was promised about ECONOMICAL TO 
this unit has come true. We have tried other units, as an experiment, a 
but found them to be unsatisfactory; they would not compare with 





LOW WEIGHT 
the performance of the THERMO KING unit.” A. D. Woolley, Partner LARGE CAPACITY 


Western Transport Company 


San Jose, California 


U. S. THERMO CONTROL CO. 


44 South 12th Street, 


Minneapolis 4, Minn | 
World’s Largest Builder of Gasoline oO 


Engine Powered Refrigeration Units 


Dealers in all principal cities 


MAIL THIS COUPON—-NOW! 


Zz 
- 
& 


L nica chennai 


‘ U. S. Thermo Control Co. 
44 South 12th St., Minneapolis 4, Minn. 


Please send immediately complete information about THERMO KING Refriger- 
ation for trucks and trailers. 


To Attention of ss 
Firm Name____ 


Address__ 
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Displays — glistening transparency reveals 
appetizing appeal of dried fruit. 
Protects — toughness of saran film keeps 


package neat and appealing regardless of 
customer handling. 


under normal cond 


Flavor— constant moisture level within odors and flavors from the 


Here's dried fruit packaging that leads 
the way to profitable sales. Saran 
film’s impermeability maintains a 
constant level of moisture in the pack- 
age .. . keeping dried fruit tender and 





The Dow Chemical Company 
Plastics Division Dept.—TOF-14 
Midland, Michigan 

















protects quality ... 
displays goodness! 





package retains tempting natural flavor. 


Ageing characteristics — Saran film re- 
mains soft and appealing to the touch 
itions. 


Gas impermeability—keeps undesirable 





to package candy in 


moisture-proof bags 

















flavorful. The eye-appealing trans- Please send me additional information about seren 
arency of saran film gives added film packaging. 
impetus to impulse sales by showing Came, 
the tempting goodness of dried fruit. Company 
Be sure to ask your supplier for dried — 
City. State 





fruit packaged in saran film... and 
ring up new sales! 
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Plastics Division Dept.—TOF-14— Packaging Section « THE DOW CHEMICAL COMPANY . 
New York © Beston © Philadelphia © Washington © Atlanta © Cleveland © Detroit © Chicage © St. Louis © Houston © San Francisce © Los Angeles © Seattle © Dew Chemical of Canada, Limited, Torente, Caml 
’ a 





Pe a ed 
MIDLAND, MICHIGAN 
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BOSS Balanced 
Crackling Press. 


CAPACITY PRODUCTION Smcesmm 
MAXIMUM RECOVERY 
HIGHEST QUALITY 


WHEN A RENDERER ACHIEVES ALL THREE 
... THE SITUATION IS WELL IN HAND! 





BOSS Balanced 
Hasher and Washer 


But you defeat your own efforts if you fail to hash by splash proof, ventilated cover and complete 


orSt-Tiilolh MT Milo Mmel| MMe loli Zelilb 4-10 Moh it-lamniclolalaelilels 
Taller iste MMehiic| MMelelol ME (oMMacle) dale ME ilil-Meolile Mg -tol'4-t Me Vel ltl ticle) (— 


recovery, and unwashed offal adds ‘color to your 
product 


and wash offal before sending it to the cooker; for 


cast iron feet simplify installation on 
uneven floors. Electrical system features magnetic 
starter with overload and ‘‘no voltage’’ protection, 


and is push button operated for start, stop and 


The BOSS combination Hasher and Washer, shown reset 


here, will add to your production, your recovery 


ind the quality of your product by delivering mate Call your nearest BOSS representative for oper 
ale] Me CoM Zol¥] am cole) ¢-1 aera (-1o 1; Mc lale Mi Mm olde) l(a 1h 4-Mn (o] Mo Litas MM ol-tie ll Molle Mh elm it iaiil Tam libiolulelilelmmel ole) Lael- 
nost efficient cooking. It is entirely self contained; sign and construction features. Also write for the 
»mpletely wired and ready for connection to your BOSS Catalog of balanced rendering plant equip 
wer line. Motor 


ralalile Mee lale Mme l ah 1-1 Wael e-mm olaeli-tai-te| ment. It's free! 


THE BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


CHAS. G. SCHMIDT 
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Put more bacon on the slab—less in the 
Lard Tank. Square up low-priced sow bellies 
for slicing as No. 4 bacon. Form jowls into 
attractive squares. 





ACCORDING to a Test* .. . made with a Bacon-Master Former ... by a prominent St. 
Louis Packer—you can increase your sliced bacon profits more than $2.65 per 100 Ibs.— 
by using a bacon-former! 


In other words, you're actually LOSING MONEY if you do not form your bacon. 


This means that—regardless of your size and volume—you simply cannot afford to be 
without a bacon-former. Even modest-size operators—slicing the bacon from 150 hogs 
weekly—find that the increased yields they get by forming the bacon first pays for a 
Bacon-Master Former in less than one year! 


You enjoy many advantages once you start forming your sliced bacon. You'll find that 
your girls can easily and quickly make up attractive uniform packages that attract the 
buyer's eye; you'll find your sales doubling or trebling . . . 


- +. and before you realize it, you'll find your Bacon-Master paid up and working “on 
velvet.” 


There are two models to choose from: the inexpersive Junior Model which easily handles 
the daily requirements of the average packer—and the Senior Model with lots of built-in 
extra speed. There's nothing in the field to compare with either model for features—con- 
veniences—economy of operation—ease of upkeep—or quality of construction . . . 


«++ yet both these BACON-MASTERS are priced below other makes! 


You owe it to yourself to find out just what a BACON-MASTER means to your business. 
Write—today—for ful! information. 


SBQVING THE NEAT 


. 


ARCHITBCTS & 
BNGINEERS 











7700 E. RAILROAD AVE. 
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ADVANTAGES of the BACON-MASTER | 
The products of the pioneer manufacturer of | 
bacon forming equipment. 

The only former with an automatically self- 
adjusting chamber that handles slabs from 
6"x12"x1 le" (thick) to 14”x28"x234" (thick). 
The only former offering accurate control of 
thickness as well as width. 

All hydraulic valves and cylinders mounted 
within machine base which acts as oil reser- 
voir. Eliminates ‘‘shut downs”’ due to leakage. 
Extra-heavy hydraulic piping and fittings 
throughout. 

Sturdily constructed of %," structural steel 
plate clad with polished stainless steel to with- 
stand wear and to last a lifetime. 

Can be thoroughly cleaned in less than 10 min- 
utes. 





PACKING 


*Copy of Test conducted by prominent 
St. Louis Packer sent upon request. 


INDUSTRY 





J 





HACHINERY & 
BOUIPNEN 





(Successors to Lou Menges & Associates) 


ST. LOUIS 15, MO 
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For Machine Wrapping 
— Milprint printed 
Cellophane or Acetate 
in rolls for over- 
wrapping cardboard 
trays and boots. 


It’s your brand or the retailer's when he switches 

to self-service or partial self-service in his meat 
department. If retailers can’t buy your frankfurters 
ready packaged for self-service they'll buy unlabeled 
brands and package them under the store label. 


Milprint produced the first successful frankfurter 
and sausage packages specifically designed for 
self-service. We'd like to help you with your 
packaging plans. Our meat industry specialists 
offer a wealth of self-service packaging experience 
along with your choice of the widest range 

of packaging materials and printing processes 
available from a single source. 


Call your local Milprint man or write today. 





pow Ten inc. 


PACKAGING MATERIALS 


Lite @ 2a: 2 ie 








PRINTING 


GENERAL OFFICES, MILWAUKEE, WIS, 
SALES OFFICES IN PRINCIPAL CITIES 


Printed Cellophane, Pliofilm, Acetate, Foil, Glassine, 


Saran, Plastic Films, Lithographed Displays, Printed 


Promotional Material, 


Do you want 
COST-REDUCING 


Freezing or Cold Storage 


The Niagara “No Frost” Method saves you from 
any loss, delay, shut-down, or diminished efficiency 
from frost on your refrigerating coils, at any time. 
You always get the full capacity that you paid for 
when you bought your refrigerating plant. 

See how this means money savings. You run with 
higher suction pressures and lower head pressures, 
saving power. Your wear and tear and maintenance 
is lower; you save the loss of production and the labor 
used in defrosting periods. You save the power that 
is wasted when refrigeration is supplied through coils 
that are frost-coated. 


The Niagara “No Frost Method” is not just a means 
of defrosting. It is a means of operating refrigeration 
without the formation of frost at any time, reducing 
costs, quickly paying for itself. 

There are hundreds of successful “No Frost” users 
who say it is saving money, increasing production and 
improving quality for them every day in every 
type of refrigeration installation requiring temper- 
atures below freezing . . . in food freezing, ice cream, 
cold storage and in special industrial applications. 


Write for Niagara Bulletin No. 105 
for further information 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 


Dept. NP, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


INDUSTRIAL COOLING ™ Ps HEATING @ DRYING 
m\ 


NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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How to get 
repEAT business 
on your EAsTer 


ham sales 


The heavy demand for Easter hams will introduce many new 
customers to your brand. Win their steady, loyal following with a 
product so good that they will have no other. You can do it. . . like 
so many other successful ham packers... by using the NEVERFAIL 
3-Day Ham Cure. 

NEVERFAIL creates a delicious, taste-tempting goodness all its 
own. That’s because NEVERFAIL is a combined curing and seasoning 
compound. The curing salts act as a carrier for a special blend of 
choice, aromatic spices. NEVERFAIL pre-seasons as it cures... 
permeates every morsel and fibre of the meat with its own, special 


"The Man Who Knows” 





7841 savory flavor. The NEVERFAIL 3-Day Ham Cure always produces 
that eye-captivating cherry pink color... and meat texture that is 
tender, firm and juicy, but never soggy. 

» Blvd. What’s more, the NEVERFAIL 3-Day Ham Cure actually cwts 

ing (4) costs while it improves quality. The shorter time in cure gets your 

| Wire) product to market faster at lower cost. Using this ready-mixed 
compound saves making your own mix . . . saves time, labor and 
“The Man You Know” uncertainty. Easter is near . . . but there’s still time. Write, wire or 


phone today! 








Pre-Season your bacon, sausage meat and meat loaves! 
Use NEVERFAIL Pre-Seasoning Cure as a rubbing 
compound and in your chopper. 


NEVERF AL 


H.J. MAYER & SONS CO., Inc. 


©6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 


PLANT: 6819 SOUTH ASHLAND AVENUE 
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San Francisco's oldest manufacturers of 
the true Italian Salami now have their 
new and most modern plant under full 


production. 


Cariani Salami won the Grand First Prize 
and Gold Medal in the last Rome, Italy, 
Exposition. 


Cariani now offers a full line of U.S. Gov- 
ernment Inspected Italian style luncheon 
meats. 


Any jobbers i ted in déstrit ts, write to: 


CARIANI SAUSAGE CO. 


2424 Oakdale Ave. ® San Francisco 24, California 














CONGRATULATIONS 


To 


Western States 
Meat Packers 
for Another 
Wonderful Convention 
and to all 
the Suppliers 
for their 
Grand Hospitality 
* 


DEL MONTE MEAT COMPANY 


PORTLAND e OREGON 











ee 
JAMES ALLAN & SONS 


WHOLESALE BUTCHERS 














BEEF 
CALVES 
SHEEP 
HOGS 


THIRD STREET and EVANS AVENUE 
SAN FRANCISCO 24, CALIFORNIA 





Gatstens. 


<> 


PACKING COMPANY 
TACOMA 
SEATTLE 
SPOKANE 
largest independent packers 
on the west coast... 














ZENNER’S MEATS 
Rainbow Brand Meat freducts 


; a 
Ves 14 


PORTLAND - OREGON 
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BEEF * LAMB * VEAL * PORK * SAUSAGE 
LUNCHEON MEATS * PROVISIONS ¢ LARD 






































ANY LUER PACKING COMPANY 
GON 3026 EAST VERNON AVE. « LOS ANGELES 58, CALIFORNIA « PHONE JEFFERSON 7161 
QUALITY MEATS 
F , Fancy BEEF e PORK e LAMB e VEAL 
eaturing 
S & J MEAT CO. 
Sunnyside vd 
——ae : WHOLESALE QUALITY MEATS 
— Grain-Fed * 
" TS B E E F Manufacturers of 
lucts GOLD SEAL 
; SMOKED MEATS e SAUSAGE 
~ LUNCHEON LOAVES 
PIG PORK LINKS 
Georgetown Sta. Box 537, SEATTLE 8, WASH. * 
Telephone: Rainier 8111 524 S. W. First Ave. 
Portland 4, Oregon 
,ON ATwater 7481 
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35 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 
Wy CL 4000 SO. PRINCETON AVE 
She ot Me} :4- Company CHICAGO 9, ILLINOIS 
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Palace Hotel => 


ALKS and general and committee 
Be occasion of problems of direct 

interest to the meat industry of 
the West were combined with consid- 
eration of national industry subjects 
and demonstrations of new develop- 
ments on the operating and livestock 
buying side at the fourth annual meet- 
ing of the Western States Meat Packers 
Association, held at the Palace hotel in 
San Francisco on February 21, 22 and 
23. 


Registration for the meeting was 
around 1,100 and included meat packers 
and sausage manufacturers from the 
fine western states and representatives 
of industry supply companies from all 
over the country. 


Douglas Al'an of James Allan & Sons, 
San Francisco, was elected chairman of 
the board of directors for 1950-51, suc- 
teeding Henry L. Coffin of the Gibson 
Packing Co., Yakima, Wash. E. F. 
Forbes was re-elected president and 
general manager of the association. 
W. S. Greathouse, Frye & Company, 
Seattle, was re-elected secretary and 
Anton Rieder, Coast Packing Co., Los 
Angeles, continued as treasurer. G. F. 
Chambers of the Valley Packing Co., 
Salem, Ore., A. T. Luer of the Luer 
Packing Co., Los Angeles, K. J. Max- 
well of the Carstens Packing Co., Ta- 
coma, and Paul McFarland, Archie Mc- 
Farland & Sons, Salt Lake City, were 
Teelected as vice presidents. Louis 
Isoldi is a new director. 


In their approach to questions of pol- 


TELEGLERGGEEELE ieee PELELGGTEE 


The FOURTH ANNUAL MEETING 
was attended by 1,051 meat packers and 
sausage manufacturers from the nine 
western states and representatives of 
packinghouse supply and equipment 
firms. COMMITTEE MEETINGS com- 
prised the first morning. At the open- 
ing session the next day conventioneers 
heard Norman Brammall tell why job 
evaluation is vital for the meat indus- 
try (page 33) and Howard Vaughn 
urge the revival of our sheep indus- 
try (page 43). OFFICERS’ REPORTS 
were heard the third morning (page 
27), followed by Harry E. Reed’s ap- 
praisal of the LIVESTOCK SITUA- 
TION (page 37); Earle G. Reed’s dis- 
cussion of RAIL SHIPPING OF LIVE- 
STOCK (page 50), and Clinton P. 
Anderson’s answer to the question, 
CAN THE WEST FEED ITSELF? 
(page 30). Climax of the convention 
was the annual DINNER-DANCE 
(page 26). Fifty-four companies ex- 
hibited their products in the SUP- 
PLIERS’ EXPOSITION, and 26 firms 
held open house in their HOSPI- 
TALITY HEADQUARTERS. Pic- 
tures of many who attended this West- 
ern States Convention appear on 
pages 29, 31, 35, 39, 40, 44 and 47. 


PERTURDDURUUERRDEGEUREREGEEGREGREGELE2ERORERREEEORDER 
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WESTERN 
STATES 
CONVENTION 


icy the group again displayed the re- 
gional solidarity which has typified its 
activities since the association’s incep- 
tion. In connection with federal beef 
grading the WSMPA members threw 
their support behind the Mollin proposal 
to create a new “Blue Ribbon” grade 
for meat now classified as “Prime,” to 
give the term “Prime” to beef which 
now qualifies as “Choice,” to apply 
“Choice” to the present “Good” grade 
beef and to employ the word “Good” for 
the top half of the present “Commer- 
cial” grade. 

WSMPA members believe that the 
term “Good” would be particularly de- 
scriptive of the flavor, eatability and 
economy of the young but finished beef 
which is plentiful in the West and 
which housewives desire and retailers 
wish to merchandise without the disad- 
vantage of a “Commercial” label on the 
meat. It is understood that the proposal 
may be placed before the entire live- 
stock and meat industry at a meeting 
in Chicago on March 21. 


The association will continue its ef- 
fort to get the U. S. Tariff Commission 
to investigate and grant relief in con- 
nection with the importation of Cana- 
dian beef and veal under trade agree- 
ment concessions. WSMPA will also 
keep close watch on Canadian shipments 
of pork and lamb to this country. The 
membership is determined to secure the 
re-enactment of the McCarran amend- 
ment to restrict Army purchasing out- 
side the United States during the 1950- 
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51 fiscal year and will continue to urge 
the Army to return to the optional pur- 
chase of “B” and “C” grades of beef. 


The association decided to mark time 
on its plans for promoting western 
grain-fed beef, but recommended that 
individual packers combat local preju- 
dice against western beef in favor of 
eastern corn-fed meat wherever such 
prejudice is found, and particularly in 
the food purveying field. 

A small committee was named to 
work with other agencies in pushing 
research and remedial measures in con- 
nection with abscessed and fluke livers. 

The denaturing of inedible tallow and 
grease moving in interstate or foreign 
commerce—the regulation requiring 
such treatment has not been enforced 
until recently—was discussed. The as- 
sociation asked the Meat Inspection Di- 
vision to suspend the regulation, but has 
succeeded only in obtaining approval 
for use of a less objectionable dena- 
turant. It is understood that the MID 
now has the personnel to enforce de- 
naturing on all export and interstate 
shipments originating in the United 
States. 

The members heard a prediction by 
J. G. Schnitzer, chief of the textile and 
leather branch, U. S. Department of 
Commerce, that in 1950 the supply of 
heavy hides will be somewhat greater 
than the demand, while the available 
quantity of light hides will be lower. 
Lewis B. Jackson of the Tanners Hide 
Bureau reported some improvement in 
the quality of hides throughout the 
Northwest and Pacific Coast areas, but 
said a number of packers have not 
shown any progress and that some of 
the work is very spotty, particularly in 
the Los Angeles area. In such cases top 
management is not giving proper atten- 
tion to hide takeoff. Jackson expressed 
the belief that the use of leather sub- 
stitutes has practically reached its peak. 

At the opening general session of the 
convention, Paul Bissinger of Bissinger 
& Company and the president of the 
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NEW AND OLD CHAIRMAN 


At left is Douglas Allan, vice president of 
James Allan & Sons, San Francisco, who 
is the new chairman, with Henry L. Coffin, 
president of the Gibson Packing Co., Ya- 
kima, Wash., retiring board chairman. 


San Francisco Chamber of Commerce 
told the western packers that the pre- 
dicted slump in West Coast industry 
and population did not materialize at 
the war’s end, and that in income, retail 
sales and growth of population the West 
exceeds the rest of the country. 


“The population of our country is in- 
creasing about 2,500,000 people each 
year,” Bissinger stated. “It is necessary, 
therefore, that livestock production be 
geared to match this increase. The 
progress made thus far in our expand- 
ing West hasn’t been all over a smooth 
road. There have been many blocks 
that had to be overcome. 


DINNER DANCE HIGHLIGHTS 


Convention activities closed with a dinner 
dance with Dick Reinhart and his Club 
Lido orchestra furnishing the music. Jack 
Benny’s Lucky Strike Sportsmen quartet 
and other all-star acts were featured on the 
floor show. The event is an annual feature. 


“In our field the most important prob. 
lem we face is to create new industri 
in the West to absorb the by-products 
created by the packing industry. Tay 
neries, shoe factories, pharmaceuticg} 
manufacturers, soap factories — these 
must come here—not only to supply our 
western area, but also to be the sourse 
of supply for all the nations that shape 
the Pacific with us. We face one of the 
greatest undeveloped markets eygp 
known to man. The entire Orient needs 
our products and the day will come 
when we will be supplying them with 
meat, shoes, drugs and soap—and all of 
it will flow through our ports.” 

After the government takes its heavy 
cut in taxes, small business and smal] 
investors have nothing left to increase 
production and plant facilities, Albert T. 
Luer, president of the Luer Packing 
Co., Los Angeles, told the WSMPA 
conventioneers. 

“Business is further punished,” said 
Luer, “by being made the collector of 
taxes and the keeper of the records, 
This job has grown to such magnitude 
that the businessman is required to en- 
gage bookkeepers at his expense in or. 
der to comply with these directives. Big 
business today, which is being amply 
financed, began as small business yes- 
terday. Then, however, money was easy, 
people invested their savings and taxes 
were nominal. Venture capital today 
is very much in hiding. Investors fee] 
insecure about what legislation and 
labor may do to business. Much of the 
small capital is invested in government 
bonds to finance further deficit spending, 


“Why shouldn’t small business, which 
pays 75 per cent of all taxes and en- 
ploys 75 per cent of all labor, get some 
consideration from lawmakers? Busi- 
ness has never asked for subsidies; it 
has only asked to be allowed to exist 
and work on its own problems. Business 
owes its growth to venture capital and 
investors only need assurance of state 
and federal government that their in- 


(Continued on page 51.) 
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FORBES 


main in business and can con- 

tinue to be the dominant factor 
in this western market,” E. F. Forbes, 
president of WSMPA, declared in his 
annual report to the members. 


“| think all of our members realize 
that they are fighting for the richest 
market in the United States. The West 
js reaching maturity 25 years ahead of 
its time. Its population growth is five 
times faster than that of the United 
States as a whole. It is the fastest 
growing section of the entire country! 
Why should our packers surrender such 
arich prize to Midwest packers with- 
out a real fight to hold it with every bit 
of our might?” 

After noting that the report of 
WSMPA secretary W. S. Greathouse 
showed a total membership of 247 as of 
December 31, 1949 (123 regular and 124 
associate members) compared with 224 
ayear earlier (125 regular and 99 asso- 
ciate), Forbes discussed some of the 
problems of 1949. 


“During 1949, we were faced with 
numerous problems which vexed the in- 
dustry. At this time a year ago the beef 
market was in a chaotic state, as a re- 
sult of the Army’s withdrawing their 
domestic purchases of meat, for over- 
seas troop feeding, and buying, in place 
thereof, meat from South America. 
These artificially created conditions cost 
the packers, feeders and producers of 
this country millions of dollars. 


“This condition, however, was recti- 
fied by the enactment of the McCarran 
amendment to the Army appropriation 
till, forbidding the Army to buy foreign 
meat when it was available in this coun- 
ty. Unfortunately, we now have a re- 
tifrence of this problem—since the 
Amy now demands that the McCarran 
amendment be deleted from the 1950 
Amy appropriation bill. Consequently 
Weare forced to face this fight in Con- 
gfess again this year. The Army,is far 
6 important a customer of the live- 
stock and meat industries to be allowed 
tomake their purchases in foreign mar- 
kets, when this purchasing power is so 
sorely needed right here at home. Just 
how important a customer the Army is 
can well be shown by their purchase of 
fresh beef alone in 1949. They pur- 
chased 227,800,000 Ibs. of fresh beef— 
120,000,000 of this was for troop con- 
sumption in the United States, and the 


O= far western packers can re- 





.1 Challenges WSMPA 
To Develop “Rich” 
= West Coast Market 


remaining 107,800,000 lbs. was for con- 
sumption by troops overseas. Of this 
latter quantity, 27,800,000 pounds were 
purchased in Argentina, prior to the 
enactment of the McCarran Amend- 
ment, July 1949. 


“We succeeded in stopping a raid on 
federal meat inspection funds by get- 
ting the Senate to restore $582,000 of 
funds deleted by the House, and we will 
probably have to fight to maintain meat 
inspection funds again this year. We 
had Congressmen Granger of Utah and 
Scudder of California introduce bills 
which would set up an equalization fee 
program for the exports and imports of 
domestic and foreign fats and oils. We 
vigorously protested the lifting of the 
embargo of the Canadian government 
on livestock and meats, and are now 
ready to file our petition to the Federal 
Tariff Commission asking that the tariff 
on Canadian meat be increased to 6c per 
lb. from the present tariff of 3c per lb. 
The petition will be filed early this com- 
ing month. We ask that some provision 
be made either through the domestic 
diversion clause of the 1949 Agricul- 
tural Act or in some other manner by 





which surplus grain in the Western 
States be sold to farmers to use for 
producing hogs, and that this surplus 
grain be sold at the same price at which 
this surplus wheat and barley is being 
sold to foreign countries. We are still 
pursuing this course of action and in- 
tend to introduce an amendment to the 
Agricultural Act of 1949 to provide for 
the sale of this surplus grain to farmers 
to produce hogs in the West, unless the 
Secretary of Agriculture orders the di- 
version for domestic use under the pro- 
visions of the present law. 

“We feel that probably the greatest 
program that we have to promote and 
foster for the building of our economic 
security in the western independent 
meat packing industry is the increased 
production of hogs in the nine western 
states. This would round out our pro- 
duction of livestock and give us some 
measure of protection against lowered 
freight rates westbound on meats. It is 
our belief that the increase of land 
under irrigation in the West and the 
combination of pasture grasses together 
with western grain, will enable the 
farmer to produce hogs on a cost basis 
that is competitive with those from the 
Corn Belt. 


“Other matters which we have worked 
on during the year include exclusive 
contracts made by Big-Four meat pack- 
ers with voluntary chains which are, in 
our opinion, a direct violation of the 
Robinson-Patman Act and the anti- 
trust laws. The Packers and Stockyards 
Administration now has an investiga- 
tion of this exclusive contract matter 
under way. 

“We have also worked on projects for 
the expansion of tanning facilities here 
on the Pacific Coast; for the establish: 
ment of pharmaceutical plants; also the 
establishment of shoe factories. All of 
these would serve to utilize the by-prod- 


STAFF MEMBERS OF WESTERN STATES ASSOCIATION 


Left to right are D. O. Nebergall of the D. E. Nebergall Meat Co., Albany, Ore., who 

acted as sergeant-at-arms at the meetings; E. F. Forbes, WSMPA president; F. L. Ritter, 

Northwest representative; Ben W. Campton, Southern California representative; W. F. 
Gould, assistant to Forbes, and L. B. Liljenquist, Washington representative. 
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ucts of our industry here and create 
excellent opportunities for more em- 
ployment and payrolls, rather than have 
these by-products shipped in raw state 
to eastern factories—returning in the 
finished form to us here, as now. 
“We have worked vigorously on 
freight rate matters, most of which con- 
cerned reduction of rates westbound on 
fresh meats and packinghouse products. 
We have succeeded in having the stor- 
age-transit application declined by the 
railroads—also the application to apply 
transcontinental rates to trailer cars. 
We have also, thus far, been able, 
through our opposition, in cooperation 
with the western livestock producers, to 
block the application by Geo. A. Hormel 
& Co. for a reduction of 28¢ per ewt. 
from points in the Midwest to points on 
the Pacific Coast. I believe the railroads 
now are beginning to wake up and 
realize that they have a strong ally in 
our association and the livestock asso- 
ciations of these nine western states. 
They are no longer giving in so easily 
to applications from Midwest pacl ers 
who use the threat of truck competition. 


“It is not in the public interest, nor 
consistent with the national transporta- 
tion policy, for these railroads to be 
whipsawed under the threat of truck 
competition into reducing their rates, 
which would eventually doom them into 
bankruptcy, government subsidy, or 
even nationalization. 


“The supplies of livestock are larger 
than a year ago—which is good news 
for the industry. The figures just re- 
leased for livestock on farms show that 
cattle and calves have increased 3 per 
cent, or 1,782,000 head; sheep have de- 
clined 2 per cent and numbers are still 
the lowest since 1867; and hogs have 
increased 6 per cent, or 3,285,000 head, 
as compared with the number of head 
on hand January 1, 1949. This general 
increase in the supply of livestock is 
very encouraging because what has hurt 
our industry more than any other factor 
has been the inadequate supply of live- 
stock. This created extremely high 
prices and, therefore, the outlook for 
this coming year is most promising with 
respect to the amount of raw materials 
available. The increased supply of live- 
stock will be reflected by lower prices. 


AROUND THE EXHIBIT AND CONVENTION HALLS 


1. Frank Linggi, jr., Pureta Sausage Co., 
Sacramento, and Herman Waldman, Her- 
man Waldman Co., Los Angeles. 

2. In the John E. Smith’s Sons Co. booth 
were Walter J. Richter, vice president, and 
Harold E. Smith, president, both of the 
Buffalo, N.Y. Company. 

3. H. Rottersman, president, and Carl K. 
Dorsey, vice president, both of Advance 
Oven Co., St. Louis, Mo. 

4. L. to r.. M. H. Quigley, sales, Los 
Angeles, and W. J. Bain, sales, San Fran- 
cisco, both of Minnesota Mining & Mfg. 
Co., St. Paul, Minn. 

5. Mort Inglis, sales agent, Sellers Injector 
Corp., San Francisco. 

6. C. T. Struven, president, C. T. Struven 
Co., San Francisco. 

7. Fred Neustadter and Harold L. Solo- 
mon, both of Eclipse Supply Co., San 
Francisco. 

8. Oliver W. Lemke, sales engineer, and 
Ivan Heymanson, president, Atmos Corp., 
Chicago, IIl. 

9. Sidney X. Goldfarb, president, and 
Louis Goldfarb, chairman of the board, 
both of Cincinnati Cotton Products Co., 
Cincinnati, O. 

10. O. H. Salzman, owner, Kentmaster 
Mfg. Co., Los Angeles, and R. T. Lewis, 
sales engineer, Le Fiell Co., Los Angeles. 


11. Albert Steckman, vice president, Hy 
cules Fastener Co.; Marty Wallack, 


ident, Hercules Fastener Co., all of 
beth, N.J. 2 
12. James O’Rourke, sales repr 1 
Pacific Lumber Co., San Francisco, 
13. Walter Kretner, manager, Russ 
Co., Eureka, Cal.; B. W. Schott and 
N. Rathjen, manager, both of Meat Pack. 
ers Equipment Co., Oakland, Cal. 
14. Robert H. Zimmer, president, and 
Robert C. Galbreath, sales manager, both 
of International Tool Corp., National City, 
Cal. 
15. A. C. Jacobson, Monarch Electric 
Service Co., San Francisco, and William 
Lasar, president, Lasar Mfg. Co., Loy 
Angeles. 
16. Charles Allen, assistant manager, and 
S. A. Granche, sales engineer, both of 
Allen Gauge & Tool Co., Famco Division, 
Pittsburgh, Pa. 
17. Hugh Ditzler, San Francisco manager; 
M. A. Leir, Los Angeles manager, and Ben 
Rucker, all of Toledo Scale Co., Toledo, 0, 
18. John H. Payton, president, 
Lakes Stamp & Mfg. Co., Chicago. 
19. Miss Ida Ruby and J. M. Gordon, prep 
ident, both of J. M. Gordon Co., Glendale, 
California. 





“It is estimated that we will have 
some 152 lbs. of meat per capita, as 
compared with 146 lbs. last year. There 
will be about the same amount of beef 
and veal; almost the same amount of 
lamb and mutton, but about 6 lbs. more 
of pork. 


“I want to call your attention to the 
often-voiced complaint of the consumer 
—that meat is high priced. This is cer- 
tainly not borne out by the facts. The 
USDA reports that during the first 
three-quarters of 1949, which is the 
most recent data available, consumers 
spent 5.6 per cent of their personal dis- 
posable income for meat and they con- 
sumed 146 lbs. per capita. In 1938, con- 
sumers spent the same percentage of 
their disposable income, but consumed 
only 126.2 lbs. per capita. In 1937, they 
spent 5.7 per cent of their income and 


SPIRITED BULL 
GREETS VISITORS 


The 200-lb. animal was 
a feature of The Globe 
Company room at the 
convention. Shown with 
it are the talented sculp- 
tor, Miss Helen Row- 
land, and her father, 
Henry EE. Rowland, 
architect of Berkeley, 
California, who has de- 
signed several plants for 
western packers. 


consumed only 125.4 lbs. per capita. 
This points out that for the same per 
centage of their personal income spent 
for meat during pre-war and post-war 
periods, the consumer obtained at least 
20 Ibs. more of meat in the latter period, 


“We have been very much interest 


6 


Tt 
Machines, Inc., and Joseph J. Frank, j 


in the actions of the government to curby 


monopolies by putting real teeth int 
the anti-trust laws. We do hope that 
Congress will grant the administration's 
request in this respect. We have a seri- 
ous problem of monopoly in our indus- 
try. 

“In the report of the Federal Trade 
Commission on the concentration of 
productive facilities for 1947, we find 
that two meat packing companies @ 


our industry own 54.7 per cent of 


net assets! We find that the four larg 
companies in our industry own 69.3 
cent; while the eight largest compan 
in the industry own 77.6 per cent of t 
net capital assets. All other comp 
producing meat products own only 22 
per cent of net capital assets of 
industry. 

“This indicates a tremendous 
centration of economic power in 
industry and the government has 1 
filed anti-trust suits to break up this 
called monopoly. 


“Compare the concentration of owir 
ership of capital net assets in our indus 


try, where two companies own 54.7 pet, 


cent of all net assets, to that of # 
canning and preserving industry, whe 
it took the eight largest companies 
own 51 per cent, and where the large 
company in the industry owns only 10 
per cent of all net assets. f 
“The same thing is true of grain mill 
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products, where it took eight companies 
to own 48.6 per cent and where the 
largest company owns only 15 per cent. 
We suffer practically the same tre- 
mendous concentration of capital net 
assets in the soap industry—with the 
big three soapers holding a still greater 
concentration of economic power than 
the Big Four in the meat industry. 
“We do not fear the ordinary type 
of competition created by the law of 
supply and demand, but we most as- 
suredly do fear the competition of 
monopolistic power! We hope that the 
government will get the power from 
Congress to see that no such monop- 
olistic power can exist in our industry 
or any other industry in this country. 
“During the recent war, right in this 
western area, the independent packers 
demonstrated their ability to produce 70 
per cent of the output during the war, 
and that they could not only take care 
of the war-swollen population which 
suddenly descended upon us, but also 
meet the demands of the armed forces 
as well. It was also shown, and is a 
matter of record, that the distribution 
of meat during the war years was more 
equitable and abundant in the Far West 
than any other section of the country. 


"Decade of the Pacific’ 


“I feel that the West, particularly the 
Pacific Coast, in the next decade, is go- 
ing to feel the brunt of expansion both 
economically and militaristically. The 
next decade, in fact, will be known as 
the decade of the Pacific. Great strides 
will be made in defense of our territory, 
bounding the Pacific. Industry, also, is 
destined to expand to take care of the 
ever-growing population. No industry 
is a prospering industry except an ex- 
panding industry! No business is a pros- 
pering business except an expanding 
business! You cannot stand still or lag 
behind, or you will all too quickly be 
eliminated. 

“I firmly believe that we have the 
brains and the ability right within our 
independent meat packing ranks to hold 
our own against any packers from any 
other section of the country! 

“Small companies often tend to suffer 
from an inferiority complex in competi- 
tion with big companies. There is no 
actual basis whatsoever for this kind of 
attitude. We should diversify our busi- 
ness as much as possible and become 
integrated packers. We should take ad- 
vantage of new methods developed by 
research, new machinery, new packag- 
ing devices. Every company should ad- 
vertise its own brand and name. We 
should doll up our merchandise to make 
it increasingly attractive to the con- 
sumer, and make every possible effort to 
improve the quality and appearance of 
our products to withstand any type of 
competition. 

“If we follow this course, with the 
source of supplies of cattle and sheep 
at our back doors, coupled with our in- 
tense efforts to increase hog production 
here in the West, we should be able to 
hold our own without question against 
any of the packers from the Midwest.” 
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STERN agriculture has won- 
derful prospects for develop- 


ment; its livestock industries 
are certain to expand and the larger 
feed output expected with more irriga- 
tion will especially justify the develop- 
ment of processing industries. As I see 
it, the West should take full economic 
advantage of its growing population, 
its expanding irrigated area and the 
vigor and initiative of its producers and 
processors.” 

This was Senator Clinton P. Ander- 
son’s answer to the question, “Can the 
West Feed Itself?” on which he ad- 
dressed the convention. 


Anderson first measured potential 
western population against potential 
western food production. In the 11 Pa- 
cific and Mountain states there are near- 
ly 20,000,000 people, almost half again 
as many as in 1940. These states have 
supplied one-third of the total popula- 
tion increase for the United States in 
the last decade: while U. S. population 
has risen by 18,000,000, western popula- 
tion has risen by 6,000,000. And the 
West is expected to get an even larger 
share of future population increases. 
The Bureau of Agricultural Economics 
has predicted that by 1975 there will be 
a further western increase of one-third 
over the 1950 population, or about 30,- 
927,000. 


“You will have a great increase in 
demand stemming from your in¢rease 
in population. But you will have an 
even bigger demand than the population 
figures would indicate,” Anderson told 
his audience. “Careful studies reveal 
that under prosperous conditions, per 
capita consumption of food will prob- 
ably increase. over the next two decades 
to about 120 to 125 per cent of the 1935- 
39 level, compared with 116 per cent in 
1947. 


“The American diet is changing not 
only in quantity but in quality. A num- 
ber of studies show that when people 
can afford it they buy more milk, more 
eggs, more meat, poultry and fish, more 
fruits and vegetables, but fewer cereals 
and potatoes. 

“Expanding local demand has not, of 
course, been lost on western agriculture. 
Cattle which used to move eastward 
from the Mountain States for feeding 
and processing in the Corn Belt are now 
moving westward for slaughter. Cattle 
feeding is on the increase in the irri- 
gated valleys of the West.” 


Anderson quoted figures which indi- 


Can West Coast 
Feed Itself? 


cated that while the West has been pro. 
ducing more than its share of American 
food, its production has not kept up 
with its population. Of the 753,898,000 
acres of land in the Pacific and Moun- 
tain states, only about 6 per cent are 
tillable. However, through irrigation 
and reclamation projects, the area can 
grow enormously, both in number of 
acres suitable for cultivation and in 
productivity per acre. 

The land census of irrigation, taken 
in 1940, showed a total irrigated area 
of 20,395,043 acres in the 17 western 
states. The Bureau of Reclamation esti- 
mates that all projects under construec- 
tion, authorized, being investigated or 
proposed would reclaim an acreage of 
13,200,000 and would supply supple- 
mental water to about 7,800,000 acres 
more, doubling the 1940 total. This 
means that perhaps the West can feed 
itself, Anderson asserted. He added, 
however, that “self-sufficiency as such 
is not necessarily a desirable goal.” 


More Food Processors 


“The United States has grown to its 
present greatness and prosperity be- 
cause, among other reasons, it has been 
a large free-trading area... . Just as 
we have learned that our national econ- 
omy cannot prosper in a world suffer- 
ing from ills of depression, so it is with 
a region within the United States. If 
the Corn Belt is to take feeder cattle, 
it must have a market for the hogs and 
feed grains it produces. Whenever the 
West and especially the Pacific Coast is 
on an ‘import’ basis for a commodity, 
such as hogs or cheese, western produc- 
ers have a freight differential in their 
favor. In cases where Mountain cattle 
are shipped East for feeding and the 
carcasses shipped back to the Pacific 
Coast, there is an even greater dif- 
ferential in favor of Pacific Coast stock- 
men, feeders and packers. 


“I do not think westerners will be 
slow to take advantage of these ec? 
nomic opportunities. There may still be 
freight rate structures which hamper 
the proper development of western pro- 
duction, and these should be worked out 
in an equitable manner. 

“But the new population of the West 
demands the expansion of the western 
food processing and packing industry, 
such as meat packing. Establishment of 
new processing facilities in the West 
means the creation of more small and 
medium-sized independent businesses, 
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pACKER PERSONALITIES 


1, Hyman Smith, president; Harry S. 
Smith, manager, Long Beach plant; Rocco 


| Grubbs, cooler foreman, Selma plant and 


Kort, sales manager, all of Selma 

Dressed Beef Co., Selma, Cal. 
2, Julius Schwarzschild, manager and 50- 

veteran of Bissinger & Co., Los Ange- 
ies Sam Rudnick, secretary, Kern Valley 
Packing Co., Bakersfield, Cal., and Sidney 
$, Forman, president, Merchants Packing 
Co, Los Angeles. 
3, G. M. Perry, Visking Corp., Chicago; 
Allen Kurtzman, vice president, James 
Henry Packing Co., Seattle, Wash.; Frank 
Mosier, president, Excel Sausage Co., Ta- 
coma, Wash., and Walter Gallus, vice 
president, Portland Provision Co., Port- 
land, Ore. 
4, John Allan, sales; Douglas Allan, sec- 
retary-treasurer, James H. C. Allan, presi- 
dent, and Joseph Babka, sales, all of James 
Allan & Sons, San Francisco. 
5, Eugene Malo, Del Monte Meat Co., 
Portland, Ore.; William Weller, USDA, 
North Portland, Ore.; Carl Nunenkamp, 
Birkenwald Co., Portland, Ore.; Richard 
H. Johnston, Clackamas Meat Co., Port- 
jand, Ore., and Wade Parker, Pacific 
Meat Co., Portland. 
6. C. S. Nebeker, Kaufmann Products, 
Senta Clara, Cal.; Kurt Von Bauer, sales 
manager, Union Packing Co., Los Angeles, 
and A. L. Short, sausage superintendent, 
Sterling Meat Corp., Los Angeles. 
7. J. D. Pepper, vice president, Pepper 
Packing Co., Denver, Col.; H. Grimson, 
manager, Canada Packers Ltd., Los Ange- 
les; Al Byk, Byk Brokerage Co., Los Ange- 
ls; H. B. Cleveland, export manager, 
Canada Packers Ltd., Vancouver, Canada, 
and Walter Straus, sales manager, Rosen- 
thal Packing Co., Ft. Worth, Texas. 
§. Anthony Leggio, president, Piute Pack- 
ing Co., Bakersfield, Cal, and Ben Miller, 
general manager, Union Packing Co., Los 
Angeles. 
9. Paul McFarland, vice president, and N. 
F. Spieler, San Francisco sales manager, 
both of Archie McFarland & Son, Salt 
Lake City, Utah; Matt H. Brown, vice 
president, Great Falls Meat Co., Great 
Falls, Mont. and R. Miller Hays, president, 
Willetts, Green and Hays, San Francisco. 
10. Betty Luer Leaf, daughter of Albert T. 
Luer, president, Luer Packing Co., Los 
Angeles, and Mrs. Albert T. Luer. 
ll. In this picture are W. R. McBroom, 
president, and L. L. Patrick, vice president, 
both of Irish & McBroom Packing Co., 
Eugene, Ore.; Lee Stonecypher, owner, 
Stonecypher Packing Co., Coquille, Ore. 
and E. L. Peterson, Oregon State director 
of agriculture, Salem, Ore. 
12, Mrs. Helen Gantert, Leon K. Man- 
aster, manager, and Harold Gantert, all of 
Dubuque Packing Co., So. San Francisco, 

Cal. and F. W. Parker. 


and the more businesses of this type we 
have, the stronger and more vigorous 
our economy. Attracted by your 
climate, people are streaming into the 
West, and only in the development of 
industry can enough jobs be provided to 
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jeep the new population fully employed. 

*The West will feed more cattle, raise 

gore hogs and produce more milk as 

goes on. And yet we may find that 

after ten or 20 years of reclama- 

fin work the West is still ‘importing’ 

pork, some butter, some cheese 

ga possibly even an occasional Iowa 

k. As I see it, these imports 

gre no more ‘wrong’ than are the West’s 

ious exports of fruits and vege- 

tables, cattle and lambs, to the rest of 
thecountry at present. 

“The West will have enough natural 
economic advantages so that free inter- 

of products with other regions 
will benefit rather than injure it. It will 
dill be in the interest of Westerners 
ingeneral to carry on lots of swapping 
with their neighbors to the East. The 
srength of this nation comes in consid- 
gable part from the size and flexibility 
gf its free-trading area, the variety of 
gaiural resources within it and the free- 
dom of workers to move from mature to 
apanding sections of the economy. 

“{n planning adjustments in the agri- 
ciltural pattern of the West to meet an 
jnreasing demand, we must seek a 

r balance not only in the West but 
with other interdependent regions. We 
must also, of course, fit the western 
pattern into the national picture of 
which it is a part. And finally, we must 
take account not only of increasing de- 
mand but of changing demand. 

“Emphasis probably should be given 
first to the production of those bulky 
and perishable agricultural commodities 
which are needed. The West probably 
can and should overcome within its own 
areas fluid-milk and poultry-meat def- 
iets which will result from population 
inreases. It probably can overcome 
daughter-beef deficits. With irrigation 
development and technological progress, 
itdoubtless could feed itself. But it 
probably will find it to its own advan- 
lage and to the advantage of the na- 
tinal economy to continue to import 
some of its needs for commodities such 
a butter, pork, oil seed meals and even 
the importing of feed grains.” 
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GOOD job evaluation program, 
A eouvies with wage incentives, 

should decrease packing plant 
costs at least 20 per cent, and this with- 
out penalizing workers or imposing 
undue hardships on them, Norman 
Brammall, president, Food Management, 
Inc., Cincinnati, told the convention. 

He defined job evaluation as a sci- 
entifically established relationship be- 
tween one job and another job and 
between all jobs in a plant. Its overall 
objective, he said, is harmony between 
management and labor and the estab- 
lishment of a sound equitable wage-rate 
structure. 

Our present rate structure is histori- 
cally “hodge-podge,” Brammall declared. 
We do have differentiation between 
butchers and other operators, but for 
the most part there is little justification 
for the rates. “Job evaluation provides 
both management and labor with a basis 
for mutual understanding. It tends to 
avoid unnecessary and irrelevant dis- 
cussions which lead to protracted ne- 
gotiations and ‘dissatisfaction.”- 


Brammall said objectives of job eval- 


MECHANIZED CATTLE SKINNING 


A large crowd attended the demonstration 

of the “Flaymaster” mechanical skinning 

knife at the Alpert Packing Co. in San 

Francisco. The demonstration was spon- 

sored by the Great Falls Meat Company 
of Great Falls, Montana. 


Advantages of 
Job Evaluation 


uation should include the 


points: 


following 


1. Providing a complete, concise and 
accurate description of each job in every 
department of the plant, thus establish- 
ing the exact requirements of the job 
and a basis for accurately weighing the 
job. 

2. Providing a sound basis for up- 
grading employes so that they learn to 
recognize what to expect in the way of 
advancement as time goes on. 

3. Fixing the relative value and sig- 
nificance of the various jobs within a 
department and the relationship be- 
tween the jobs in one department with 
those of another, on a scientific, factual 
basis which can be defended in case of 
argument. 


4. Fixing definite elements on which 
wages can be based, thus avoiding in- 
equities in wage differentials for jobs 
with relation to one another. 

5. Providing the basis for adjustment 
of wages which are definitely out of line. 

6. Providing both management and 
labor with a means for ascertaining the 
fairness of their wage-structure. 

7. Providing an understandable ex- 
planation to employes with real or 
fancied wage grievances. 

8. Indicating job hazards requiring 
special physical qualifications and where 
safety training and instruction must be 
considered. 
material 


9. Providing which facili- 





tates hiring, placement and training of 
new workers. 

10. Providing a precision instrument 
or yardstick as an important element 
for job study or standardization. 

In order to achieve the ten points just 
enumerated, said Brammall, we must 
consider the basic elements that make 
up any job: skill, effort, responsibility 
and job conditions. 

“Obviously, if every job were ana- 
lyzed on the basis of these factors, we 
would arrive at a logical relationship 
between jobs. However, to be able to 
slot the jobs properly, we must first 
break down these prime requisites of a 
job into factors more specific and con- 
fining in their scope.” 

Brammall cited the breakdown as ap- 
plied by the National Job Evaluation 
Committee, a group of meat plant ex- 
ecutives who are organized to study job 
evaluation, as follows: 


I—SKILL 
1. Education 
2. Experience 
3. Judgment and Decisions 
4, Manual dexterity 


II—EFFORT 
5. Physical effort 
6. Mental effort 


III—RESPONSIBILITY 
7. Tools or equipment 
8. Material or product 
9. Safety of others 
10. Work of others 
11. Records or reports 
IV—JOB CONDITIONS 
12. Working conditions 
13. Unavoidable hazards 


“These thirteen factors enable us to 
analyze any job accurately, but in order 
to bring out the difference between jobs, 
we must go one step further and define 
the factors by degrees so that we can 
slot each job into its proper place in 
each factor,” Brammall continued. 

“For example, under ‘skill’ we have 
the factor of ‘experience.’” It is ap- 
parent that jobs vary greatly in the 
amount of experience required. For this 
reason we have divided all the factors 





WESTERN SENATOR IS SPEAKER 


Clinton P. Anderson, U.S. Senator from 

New Mexico, with E. F. Forbes, president 

of the Western States Meat Packers Asso- 
ciation, during a press conference. 
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CAMERA RECORDINGS OF 


1. John Schindler, California representa- 
tive; Wm. C. Schmidt, vice president; Fred 
W. Stothfang, sales manager, and C. Oscar 
Schmidt, president, all of Cincinnati Butch- 
ers’ Supply Co., Cincinnati, O. 

2. C. L. Bland, production manager, O’Sul- 
livan Bros., Sydney, Australia, and Daniel 
Dohm, jr., president, Dohm & Nelke 
Inc., St. Louis, Mo. 

3. Henry S. Grossman, partner, Henry S. 
Grossman Co., Los Angeles; Geoffrey 
Dean, treasurer, Geoffrey Dean Co., Bos- 
ton, Mass., and Edwin Grossman, partner, 
Henry S. Grossman Co., Los Angeles. 


4. C. A. Conrad, partner, Western Labora- 
tories, Compton, Cal.; Jack E. Gerst, sales 
manager, and A. J. Gerst, owner, both of 
Sausage Industry Suppliers Co., San Jose, 
Cal. 

5. E. B. Riddle, sales manager, special 
products section, San Leandro Division; 
Jack McCann, sales, Los Angeles; Karl 
Wuesenfeld, sales manager, San Leandro 
Division, and Geo. F. Chase, special prod- 
ucts section, San Leandro division, all of 
Western Waxed Paper Co., Los Angeles. 
6. Peter Schulz, The National Provisioner, 
San Francisco representative, and Donald 
E. Stem, general manager, Columbia Engi- 
neering Service Co., San Francisco. 

7. William Karius, Joe Murray, Marty 
Wallack and R. M. Perkins, vice president, 
all of Linker Machines, Inc., Elizabeth, 
N.J. 

8. H. R. DeCressey, sales manager; Hoy 
Molds & Tool & Supply Division; Frank 
J. Bilek, chief engineer; C. E. Gambill, 
president; D. P. Gambill, West Coast vice 
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president, all of The Globe Co., Chicau 
9. J. T. McGee, sales, San Francisco; 
G. Whisler, sales, Portland, Ore., and 
Madge McGee, sales, San Francisco, aij gf) 
Custom Food Products Corp., Chicago; R § 
L. Puccinelli, president, Puccinelli Pack 
Co., Turlock, Cal., and W. E. Kicker, 
dent, Custom Food. 

10. Sol Morton, owner, Meat Ind 
Suppliers Inc., Chicago; Mrs. Morton, 
Geo. Temmerman, western represen 
Meat Industry Suppliers Inc. 


11. Karl Weiszer, superintendent, McKen. 
zie Meat Co., Springfield, Ore.; N. § 
Berkowitz, sales, Berth. Levi & Co., Inc, 
Chicago, and H. Schlesinger, owner, H, 
Schlesinger Co., Los Angeles. 

12. M. Sanft, Purity Stores, San Francisco, 
Cal.; Harry Molin, sales manager, and H, 
F. Flanagan, both of A. Molin Chemical 
Co., Oakland, and A. E. Manske, plant 
superintendent, Rath Packing Co., Say 
Francisco. 

13. Joe Mellon, sales engineer, French Oi 
Mill Machinery Co., Piqua, O. 

14. Seated, Lloyd Bellisime, vice president, 
Gentry, Inc., Los Angeles, Cal. Standing, 
1. to r., Joel H. Springer, sr., Gentry, Inc., 
San Francisco; George Sparrer, owner, 
Sparrer Bros. Sausage Co., San Jose, Cal., 
and Geo. D. Vasilatos, Gentry. 

15. Miss Jean Hosmer, president, Keystone 
Brokerage Co., Philadelphia and San Fran- 
cisco, is second from left (seated) among 
group in the Keystone hospitality suite, 
16. This gathering was snapped in the 
Overseas Casing Co. (Seattle) hospitality 
suite. Perry Levinson, manager, is at left. 
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into five degrees. The first degree being 
the lowest in value and the fifth degree 
the highest. In this instance, the de- 
grees decided upon by the National 
Committee are as follows: 
lst Degree—Up to 30 days 
2nd Degree—Up to 6 months 
3rd Degree—Up to 12 months 
4th Degree—Up to 18 months 
5th Degree—Over 18 months 
“Therefore, a janitor would auto- 
matically fall into the first degree for it 
would take him not longer than one 
month to learn his job. A loin puller 
might fall into the second category for 
he should become proficient in less than 
six months. This method of weighting 
the 13 factors is continued throughout 
all factors. 


“To apply the formula, close coopera- 
tion between management and labor 
must be maintained,” Brammall as- 
serted. “Failure to do this will result 
in failure of the plan for unless it is 
accepted by your employes, you will 
achieve but little benefit from it.” 

Brammall then said a company should 
establish a labor-management commit- 
tee as a must to good job evaluation. 
“Two things must be kept in mind,” he 
cautioned. “First, job evaluation is a 
give and take proposition. Jobs which 
are under-rated must be brought up to 
the proper rate and jobs which are over- 
rated must be brought down to their 
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proper rate. Second, we must analyze 
the job, not the worker.” 


The next step, Brammall indicated, ig 
to work up a detailed departmental job 
list and classification. Jobs must 
written up and described in such a 
as to bring out the factors as set up 
the formula. As the descriptions 
completed, they should be approved by 
the department foreman and the job 
evaluation-labor management commit 
tee. 


Slotting of each job comes next, 
us consider a wiener peeler, Bra 
said. “On a rating sheet we list the 
as wiener peeler. Each factor is sh 
on this sheet, starting with edu 
In analyzing the factor of education 
note that a wiener peeler requires 
ability to read and write and unders' 
weights, for in our instance she 
her own weighing; therefore, we wi 
place her in the second degree (which 
is the breakdown in the formula under 
education) and make that notation my 
the rating sheet. This procedure would} 7 
be followed for each of the other 2 
factors which remain.” 


Brammall then told how point values 
are applied to the factors in complet 
ing the job evaluation. For the B 
factors, he said, we have assigned & 
minimum rating of 100 points and,& 
maximum rating of 500 points. In pra 
tice, however, no job could rate the 
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Developed to withstand constant subjection to widely 
varying temperatures, water, steam, animal fats, brine, 
and detergents in norma! solutions. 


PERMANENTLY SEALED A series of Neoprene O-rings form the 
LIVE RUBBER positive water-tight, air-tight seal, preventing the entrance of 
TREAD foreign matter and formation of condensation within the hub. 
FACTORY LUBRICATED FOR LIFE A lubricant of unusual film 
strength, extremely high melting point and low cold test; will not 
corrode, cake, gum, separate, and is consistent in quality and texture. 
TIMKEN OR BOWER BEARINGS Tapered roller, anti-friction 
bearings used exclusively, thereby permitting imposition of 
radial, thrust, and combination loads. Rollability is increased, 
and substantially less effort is required to move load from 
standing position. Factory pre-service adjustment precludes 
the possibility of weave and wander. 
SHATTER-PROOF PRIME ALUMINUM ALLOY Corrosion 
resistant, impact absorbing, heat dissipating, spark-proof. 
Cast in permanent molds to assure consistent concentricity 
and balance. 


AVAILABLE IN THREE STANDARD MOUNTINGS 
CASTER MOUNT—INSIDE MOUNT— OUTSIDE MOUNT 


BEST QUALITY 
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minimum or maximum. After points 
pave been assigned to all jobs, the job 
comparisons are complete, those jobs 
aarrying the lower rates of pay having 
ess points than those carrying higher 
rates. 

When approval has been obtained 
from the joint committee, there remains 
ut the determination of the rate curve. 
This curve is plotted by a mathematical 
formula readily understandable by both 
management and labor, Brammall 
stated. By plotting present rates against 
this line, it will become evident that 
some jobs are overpaid and some jobs 
are underpaid. 

“The normal procedure on bringing 
the rate structure into line is not one 
of immediately changing all rates, but 
one of arriving at an understanding 
with the union that a program will be 
put into effect so that during all future 
negotiations all jobs that are out of line 
will be brought into line before any 
wage adjustment is made. This also 
applies to any up-grading of present 
employes or to any new employes going 
in on a new job. 


Two Years for Adjustment 


“The adjustment of rates to their 
proper position on the rate curve nor- 
mally takes about two years, but, in the 
meantime, you have gained the advan- 
tages of the program from the stand- 
point of better industrial relations and 
in that you will have no further increase 
in out-of-line rates. 

“The National Committee realized 
from the outset,” the speaker said, “the 
necessity for gaining at least the ac- 
ceptance of the union before the pro- 
gram could be formally presented to the 
industry; therefore, a small subcommit- 
tee was appointed to present the plan 
to the top officials of both International 
Unions. This has been done. 

“Our industry has for years lagged 
behind the electrical manufacturers, the 
metal trade associations and similar in- 
dustry groups in endorsing and back- 
ing up this kind of a program. In the 
Midwest and in the East we have gone 
into this thing thoroughly and have 
gained much from it. You must do the 
same in the Western States if you wish 
to continue to compete with packers 
from other sections of the country,” 
Brammall declared. 
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duction job for some time to come, 

Harry E. Reed, director of the 
Production and Marketing Administra- 
tion’s livestock branch, told packers at 
the Western States meeting. Not only 
on the West Coast—but everywhere in 
the country—a happier, better paid pop- 
ulation is demanding and buying more 
and better quality meat than we as live- 
stock men ever hoped would be the case 
prior to World War II, he said. 

“You packers have a challenge in sup- 
plying the population with meat. Where 
is your supply coming from? The three 
West Coast states are well known as a 
deficit production area. True, there has 
been an increase in livestock production, 
particularly cattle feeding, but the local 
livestock industry has not produced all 
that has been needed to meet the area’s 
demand for meat. Somewhere somebody 
is going to produce a surplus of live- 
stock and/or somebody is going to 
process meat to ship to the West Coast 
or somebody on the West Coast is not 
going to eat meat.” 

In analyzing the supply situation for 
the United States as a whole, Reed pre- 
dicted that while total meat supplies in 
the United States this year will exceed 
those of last year, probably reaching 
better than 150 lbs. per capita as com- 
pared with 147 last year, beef will make 
up less of the total. Beef production for 
1950 is forecast at around 9,500,000,000 
lbs., about the same as last year, but 
1,000,000,000 lbs. under our record pro- 
duction of beef accomplished in 1947. 


‘e~ livestock industry has a pro- 


COMMITTEE MEETINGS 


Much solid work was accomplished at the 
meetings of the beef committee (left) and 
the hide committee (right). 


Meat—150 lhs. 
Per Capita in 50 





The cattle business seems to be start- 
ing 1950 in much better condition than 
in 1949, he stated. Cattle prices have 
been unusually steady since the turn of 
the year and mostly at a higher level 
than last year. The number of cattle re- 
ported on feed January 1 was about the 
same as last year but fewer were heavy 
cattle. A much larger proportion were 
lightweight and had been on feed a 
shorter time, with the result that mar- 
ketings should be spread out more 
evenly through the year. 

California, the most important cattle 
feeding state in the West, had only 
three-fourths as many on feed as a year 
ago. In all other western states, except 
Texas, the reduction was substantial. 
Western cattle are customarily fed for 
a comparatively short time so that most 
of them will likely be marketed by the 
end of April. But in the Corn Belt, 
where feeding is longer, the number of 
fed cattle marketed before the end of 
April may be reduced as much as 10 
per cent below those in the first part 
of last year. 

No early increase in beef supplies is 
in prospect, according to Reed. There 
are indications that cattle numbers are 
starting upward, but slowly. January 1, 
1950 numbers were 80,000,000, up 
2,000,000 from a year ago. 


“It is a slow process to build up beef 
cattle herds. Even though we hit the 
jackpot in steer slaughter in 1949, beef 
has been limited for two years and will 
again be limited through 1950 by the 
number of steers, heifers and calves 
available for slaughter. There are indi- 
cations that the number of cows sold 
for slaughter this year will continue at 
a low level. But if we go another year 
without a material increase in cattle 
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CALF SKINNING IS SHOWN 


Several demonstrations of mechanical skin- 
ning equipment were staged during the 
convention. Here Virgil R. Norris, presi- 
dent of Consolidated Engineering Enter- 
prises, Chicago, is showing how the firm’s 
electric calf skinning knife is used at the 
plant of Hahn & Co., San Francisco. 





slaughter, our chances for increased 
beef supplies after 1950 will be greater. 
If the increase in numbers already noted 
in the 1949 and 1950 reports continues, 
it would be reasonable to expect around 
90,000,000 head of cattle in another five 
years—5,000,000 more than the peak of 
85,000,000 in 1945.” 


"Good" Grade in Demand 


Referring to quality in beef, Reed 
said he is convinced that “the goal of 
cattle feeders in this area is to produce 
an animal that will grade ‘U. S. Good.’ I 
think that such feeders are to be con- 
gratulated. This grade is what most 
consumers want, and the premium paid 
for a grade with more finish often is 
not worth the additional cost, particu- 
larly when feed must be shipped from a 
distance or when the supply of the 
higher quality beef is increased above 
the demand for that extra quality. 

“lJ. S. Good’ grade has become rec- 
ognized as standard throughout the 
country. It has such recognition in the 
industry that it is in great demand by 
retail stores that handle it as such. This 
situation has developed through a slow 
process over the last 15 years, during 
which housewives and other users of 
beef have learned to have confidence in 
‘ the quality of beef that bears that label. 
This is the underlying purpose of fed- 
eral meat grading—to identify the qual- 
ity of meat so the purchaser can be as- 
sured, satisfied and return as a repeat 
customer. 

“It seems to me that there is an ex- 
cellent opportunity to accomplish the 
same results with beef from young 
cattle which lack the finish necessary to 
qualify for the ‘U. S. Good’ grade. 
These are the cattle we shall see more 
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SMILING GROUPS HAVE FUN IN HOSPITALITY SUITEs 


1. L. to r., seated: H. R. Medici, vice presi- 
dent; H. A. Lotka, sales manager; Gus 
Freund, vice president, and W. R. Hem- 
rich, advertising manager. Standing: Roy 
Freund, Frank Kennedy, J. V. Milio, dis- 
trict manager and G. M. Perry, all of 
Visking Corp., Chicago. 

2. Second from left, Sylvan Blondheim; 
right, George Simpson, partners, San Fran- 
cisco Casing Co., San Francisco, hosts in 
the firm’s hospitality suite. 


3. Herman Worn (center), owner, West 
Coast Spice Co., San Francisco, acts as host 
in his firm’s hospitality headquarters. 

4. Seated at the extreme right is Wm. B. 
Durling, president, Wm. J. Stange Co., 
Chicago, official host in the Stange hos- 
pitality suite. 

5. Hospitality room, Levitan Hide and 
Wool Co., San Francisco. 


6. Paul Nedill, Mrs. Geo. Troop, Dave 
Minch, Minch’s Wholesale Meats, Red 
Bluff, Cal.; Daphne Price, Mrs. Juanita 
Young, Raleigh Young, and Mrs. Evelyn 
Minch. 

7. J. F. Enos, partner, Pureta Sausage Co., 
Sacramento, Cal. and Mrs. Enos; Mrs. 
Geo. K. Worster and Geo. K. Worster, 
partner, Pureta Sausage Co.; Mrs. Frank 
Linggi, jr.; Mrs. Tom Harry; Frank 
Linggi, jr., partner, Pureta Sausage Co.; 
Mrs. George Aberle and Tom Harry, 
owner, Elk Grove Meat Co., Elk Grove, 
Cal.; George Aberle, sales manager, Elk 
Grove Meat Co. 

8. Scene in hospitality suite of Oppen- 
heimer Casing Co. and Transparent Pack- 
age Co., both of Chicago. 

9. L. to r., seated: H. E. Erdman, Uni- 
versity of California; Frank J. DeBene- 
detti, president, Idaho Meat Packers, Inc., 
Caldwell, Ida.; A. D. Mace, general mana- 
ger, Hill-Mace Meat Co., Dixon, Cal.; 
Eugene Malo, Del Monte Meat Co., Port- 
land, Ore., and R. J. Colina, Kennett- 
Murray & Co., Cincinnati, O. Standing: 
Andy DeWied, owner, DeWied Casing Co., 


Sacramento; G. F. Chambers, President, 
Valley Packing Co., Salem, Ore.; Fred L 
Ritter, WSMPA, and Wade Parker, plant 
manager, Pacific Meat Co., Portland, Ore. 
10. C. L. Rutherford, meat inspector, 
USDA; John Poletti, partner, Cariant 
Sausage Co., San Francisco; Mrs. C 
Rutherford; Andrew Isetta, sales mar 
Cariani Sausage Co., Mrs. John Pog 
and Alfred Cariani, partner, Cariani 
sage Co. 

11. Sidney N. Le Fiell (second from righ) 
owner, Le Fiell Co., San Francisco, ent 
tains in the Le Fiell Companies’ hospitalj 
suite along with R. H. Lamping, manager 
of Le Fiell Co., San Francisco (extreme 
right). 

12. Bob Johnson, Los Angeles sales; Ken 
Maby, San Francisco sales; Jack Manion, 
assistant sales manager, Milwaukee; Bill 
Ockenden, and Blaine Baesler of San Fra 
cisco sales, all of Milprint Inc., Milw 
Wis. 

13. John Sommer, president, Variety 
sage Co., San Francisco; Joe Dillier, p 
dent, Made Rite Sausage Co., Sa ont 
Cal.; Dr. H. Shepherd, superintend 
veterinary meat inspection, State of 
fornia; T. G. Johnson, partner, Made Ri 
Sausage Co., and R. Spitzer, ! 
maker, Made Rite Sausage. 

14. Joseph Carlevaro, sales; Georgie Sac. 
cas, secretary; Mrs. M. J. Borelli, J. P, 
Callaghan, assistant treasurer; Miss Mary 
Carlevaro, secretary, all of M. J. Borelli 
Co., San Francisco; Pete Vierra, sales, and 
Bob Archer, sausage superintendent, both 
of Holly Meat Packing Co., Oakland, Cal, 
and M. J. Borelli, president, M. J. Borelli 
Co. 

15. Edward J. Leist, president and general 
manager, and Roland E. Johnston, sa 
manager, both of Los Angeles Casing Co, 
Los Angeles, and Herman Waldman, 
owner, Herman Waldman Co., Los Ange 
les, third, fourth and fifth from the left, 
were official hosts in their combined hos 
pitality headquarters in the Palace Hotel. 





and more of as we get further into soil 
conservation programs and the utiliza- 
tion of forage crops and grasses. The 
possibility of popularizing this kind of 
beef is what prompted the Department’s 
proposal to separate such carcasses 
from the ‘Commercial’ grade which 
classes them with fat cows and other 
mature beef. We suggested placing this 
beef in a grade so that it can be iden- 
tified as the young, tender, non-wasty 
kind of beef. There is no question in my 
mind that if such beef were offered to the 
consuming public under a federal grade 
name it would receive an enthusiastic 
reception from folks who prefer tender 
meat but do not want it too fat. If we 
put such beef into the Good grade as 
has been suggested, it would not only 
put it in the wrong place, it would mean 
devaluing the U. S. Good grade which 
has become the nation’s standard in 
beef.” 


From a meat standpoint sheep are not 
too important since per capita consump- 
tion of lamb and mutton runs only 


about 4 lbs. per capita, or less than 3 
per cent of our total meat consumption. 
We have dropped from a slaughter of 
27,000,000 head in 1943 to 14,000,000 in 
1949, and a slaughter of 13,000,000 is 
likely in 1950, so prices of lambs should 
continue in a relatively favorable posi- 
tion. 


Feed supplies following the bumper 
corn crops of 1948 and 1949 have per 


mitted an increase in pork production 
this year, and indications are for a fur 


ther increase of about 10 per cent ii 
1950. In fact, the entire increase in esti- 
mated total meat supplies for 1950 will 
result from the prospective increase i 
the supply of pork. 

“With pork we have a new factor el 
tering into the supply situation and a 
it develops it should be to the good 
There are indications that the trade 
tional hog marketing cycle is changit 
It used to be that peak marketings 
in December, January and Februatj 
Now marketings appear to be advance 
somewhat. Hogs that formerly reach 
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LOBBY IMPRESSIONS 


1. Ben Milikin, general manager, Milikin 
Packing Co., Los Angeles; Dan R 
sales manager, Rosen Bros., Los Angeles, 
and Harry Salter, sales manager, Salter 
Packing Co., Los Angeles. 

2. Louis Nonnenmann, son of the oldest 
pork packer in San Francisco, with the 
Hon. Elmer E. Robinson, mayor of San 


Francisco. 


3. Anton Rieder, president, Coast Packing 
Co., Los Angeles, and Fred Mangold, 
general manager, Port Stockton Sausage 
Co., Stockton, Cal. 

4. Paul Jerome, manager, Phoenix Tallow 
Co., Phoenix, Ariz.; Ralph Fries, super. 
intendent, California Extraction Co., Nor. 
walk, Cal., and Frank Jerome, manager, 
Baker Rendering Co., Los Angeles. 

5. Mr. and Mrs. Ben W. Campton, south. 
ern California representative, WSMPA, 
6. Allen Kurtzman, vice president, James 
Henry Packing Co., Seattle, Wash. and M, 
R. Soelberg, partner, Peerless Sausage Co, 
Chehalis, Wash. 

7. Floyd Skelton, livestock buyer, Idaho 
Live Stock Auction Co., Idaho Falls, Ida; 
Parker Davis, livestock buyer, Central Live 
Stock Order Buying Co., Billings, Mont.; 
Glenn W. Taylor and James W. Jones, 
partners, Anker Meat Co., Modesto, Cal, 
and M. R. Bell, owner, W. W. Garry Co, 
Sioux City, Ia. 


8. O. B. Joseph, president, James Henry 
Packing Co., Seattle, Wash. and Matt H. 
Brown, vice president, Great Falls Meat 
Co., Great Falls, Mont. 


9. H. J. Kruse, president, Seattle Packing 


Co., Seattle, Wash. and Jack T. Errington, 
vice president, Salinas Dressed Beef Co, 
Salinas, Cal. 
10. Nate Morantz, State Packing Co., Los 
Angeles; John R. Maize, USDA Meat 
Grading, Los Angeles, and L. D. Tobin, 
USDA, Washington, D.C. 
11. Fred Riley, sausage superintendent, and 
Hays Burnett, product control, both of B 
& M Meat Co., Long Beach, Cal. 
12. Otto Eberle, sausage foreman, Coast 
Packing Co., Los Angeles, and Kurt Schir- 
mer, superintendent, Grand Taste Packing 
Co., Los Angeles. 


the market in December are coming as 
early as late October, with a push-back 
of receipts into December and January. 
The same thing may be expected with 
the marketing of fall pigs. This year a 
few put in an appearance in January. 
In addition to this change in the mar- 
keting cycle, price differentials result- 
ing from the sorry market for lard and 
fat cuts have encouraged farmers in the 
Corn Belt to feed to lighter weights, and 
they have really done a good job. So 
while peaks and troughs of the hog 
marketing cycle are not eliminated, they 
are being reduced, and further reduction 
in slaughter hog weights will make our 
pork output more desirable from the 
standpoint of consumers. 

“You have a man-sized jeb in buying 
enough livestock, processing and dis- 
tributing it to feed the Far West.” 









Smoke Houses in 
JOHN MORRELL & CO. 
Piant, Oakland, Cal. 















Architects— 
HENSCHIEN, EVERDS 
& CROMBIE, Chicago 


@ Powens air conditioning control 


helps INCREASE PRODUCTION and 
POWERS TIME CYCLE RECORDING REGULATOR produce a MORE UNIFORM PRODUCT 


Used by INDUSTRIAL AIR: John Morrell & Co. high quality standards are rigidly 
CONDITIONING SYSTEMS, maintained in their modern smoke houses. Uniform 
Inc., Chicago, manufacturer of temperature, humidity and smoke penetration 

the five gas fired air conditioned are assured by the large volume of air accurately 
controlled by Powers Equipment. Valves, dampers 
and static pressure regulators are pneumatically 
controlled by POWERS Time Cycle Recording 
Regulators. Records of operation are supplied on 12” 
recording thermometer charts. 


Seef Co, \@ 












smoke houses shown above. 
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When you want accurate control 
of temperature or humidity for— 
SMOKE HOUSES « COOKING VATS, RETORTS or KETTLES 


DRYING, CURING or CHILLING ROOMS « SAUSAGE COOKERS 
SLICING and PACKAGING ROOMS «+ SCALDING VATS 
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For Better Quality Products SAUSAGE CASING WASHING + WATER HEATERS 
at Lower Cost ... Use --- phone or write our nearest office 
for your requirements. There’s no obligation. 
The Powers Regulator Co., Offices in 50 Cities. 
_ Temperature « Humidity « Control 231 E. 46th St., New York 17, N.Y.—1808 W. Eighth 
. St., Los Angeles 5, Cal.—195 Spadina Ave., Toronto. 


. for valuable aid in selecting the right type of control 
IMTS 2725 Greenview Ave., Chicago 14, Illinois. 
(SH) 
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Protection En Route! 
with the | D®G| Truck Refrigeration Unit 
























D & G REFRIGERATION pays big dividends! Protected 
shipments en route bring top prices for your quality 
meats. D & G's ELECTRICALLY OPERATED refrigeration 
units circulate a maximum amount of chilled air throughout 
the truck, assuring complete refrigeration of the entire 
load. D & G Units are made in two standard sizes for use 
with either water ice or dry ice ... or a combination of | 


=zxocr << 


both. Can be installed at any location inside truck. 


@ Write for details of these low-cost, economically-operated D & G Units today! 
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BETTER IN EVERY WAY! |ctce: 
formerly 
Yes, Advance Ovens are better because they're | ™ *t 
made better... because they’re designed and 
built by baking experts to give you the utmost in 
economy and dependable oven performance, 
Safety burners, thermostatic heat controls, and 
fully stabilized shelves assure loaf perfection, and 
prevent waste from burned or cracked loaves, 
Ruggedly constructed and oven-gineered for 
years of trouble-free service. Install Advance and 
get the best. 


SPECIFICATIONS 

No. 2027 No. 2038 
Ge cage ccansen 19”x28"x60” 19”x38"x63” 
ICE CAPACITY... 450 Ibs. 650 Ibs. 
, ere 225 Ibs. 300 Ibs. 
og , PERT ree Six or twelve volt, direct current 
PE desc cokewd Eight-inch Blower type (Squirrel cage) 
12-gauge steel galvanized after fabrication 

















Write for Catalog and Prices Today 











ADVANCE STANDARD and 
STAINLESS STEEL DIP TANKS 


..» Give loaves that rich brown, sales-producing crust after they 
leave the oven. Economical, simple to operate, easy to clean. Capa- 











city 9 to 12 loaves per dip. Automatic heat control prevents smoking 
of shortening. May also be used for paraffin and gelatin dips, 
browning hams and other products. Available in gas or electrically MEMBE 
heated models. right: A 
Write for Details and Prices. Paul: Mi 
Lake C 
Seattle; 
ADVANCE oven company tno 
700 South [8th Street © St. Louis 3, Missouri Renceni 
Western States Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. Kruse, | 





Page 42 The National Provisioner—March 4, 195° 


2 
z 








| today! 












; yy 
a . 
ae - 


C 


z2zrocrc§ 


sheep industry in the United 

States reveals that from 1883 
when there were 50,000,000 stock sheep 
and lambs, the number fell to 32,000,000 
in 1928, rose gradually to 50,000,000 in 
1942 and has since declined to less than 
98,000,000. In this time the country’s 
population has increased 10 per cent. 


A APPRAISAL of the declining 


Analyzing the reasons for the loss in 
sheep numbers, Howard Vaughn, Na- 
tional Wool Growers Association presi- 
dent, asserted that lack of demand for 
jamb and mutton is not a factor since 
areful observers agree that from 25 to 
50 per cent more lamb could have been 
sid in the United States last year at 
existing prices. 


The real causes, he said, resulted 
from actions of various government bu- 
reaus and the changes which have con- 
fronted sheepmen as a result of the 
changing national and international eco- 
nomies of the past eight years. The gov- 
emment has taken over many areas 
formerly used by sheep for elk, antelope 
and other game; it has also adopted a 





MEMBERS OF THE WSMPA BOARD of directors are, left to 
tight: Albert T. Luer, president, Luer Packing Co., Los Angeles; 
Paul McFarland, vice president, Archie McFarland & Son, Salt 
lake City; W. S. Greathouse, president, Frye & Company, 
Seattle; Alvin Gunther, partner, Solano Meat Co., Vallejo, Calif.; 
Anton Rieder, president, Coast Packing Co., Los Angeles; G. F. 

president, Valley Packing Co., Salem, Ore.; Eugene 
i, president, Walti, Schilling & Co., Seattle; Henry J. 
Kruse, President, Seattle Packing Co., Seattle; O. B. Joseph, 
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Rebuild Nation’s 
Sheep Industry! 


policy of not allowing sheep in govern- 
ment parks and forests. 

“There is no practice in all our na- 
tional economy which is more wasteful 
than the one of producing food by way 
of game, whereas there are few prac- 
tices more efficient than the converting 
of the grass of public lands into useable 
meat and wool by means of modern 
livestock,” he stated. 


Since relatively larger opportunities 
were present in other industries, sheep 
production declined. In 1942 ceilings 
were put on meat and wool but labor 
cost was unrestricted. So it was only 
natural that all labor which could would 
shift to something else. At the same 
time the marginal lands of the West 
were used to produce crops on which 
government support insured greater 
return. 

Another situation which has limited 
sheep production is the government ef- 
fort to equalize the cost of production 
of sheep here and abroad. Then, with 
the OPA and later the Geneva Confer- 
ence on reciprocal trade agreements at 


which American steel was traded for 
Australian wool, and now the planned 
income levels and control features of 
the Brannan plan, you can readily see 
why the sheep industry has had a per- 
ennial case of jitters, Vaughn said. “The 
unrealistic and uncertain administration 
policies give no assurance to the long- 
term pull which is the basis of success- 
ful sheep farming.” 

“The people of the United States 
must decide whether they want to try 
to build up their sheep industry. There 
are planners in Washington and so- 
called economists elsewhere who recom- 
mend that we remain sheepless in 
America. They say many people don’t 
eat lamb anyhow and wool can be raised 
cheaper abroad. What they do not prop- 
erly evaluate is the fact that day after 
day more housewives, present and fu- 
ture, are learning to cook and serve 
lamb properly. The general complaint 
about the scarcity of lamb as well as the 
tension regarding its price constitutes 
the surest evidence of an interest and 
demand much broader than supply.” 

Wool consumption in this country has 
held steady, the shortage being supplied 
by foreign wool. There has never been a 
substitute for wool and we must assure 
ourselves a firm supply, Vaughn stated. 
“If we had no wool here and had to buy 
it abroad, we would be completely at the 
mercy of our competitors. If we raise 
only half of what we need, we are in a 
decidedly better position.” 

And if we did not produce wool here 
we could not eat lamb here, except by 
importing it, and this would immedi- 
ately expose us to foot-and-mouth dis- 
ease infections. Another argument 


Vaughn gave for not discontinuing the 





president, James Henry Packing Co., Seattle; Harold Kummer, 
owner, Kummer Meat Co., Hillsboro, Ore.; M. H. Brown, vice 
president, Great Falls Meat Co., Great Falls, Mont.; Henry L. 
Coffin, president, Gibson Packing Co., Yakima, Wash.; F. M. 
Lowden, jr., president, Walla Walla Meat & Cold Storage Co., 
Walla Walla, Wash.; Nate Morantz, secretary, State Packing 
Co., Los Angeles; Frank J. DeBenedetti, president, Idaho Meat 
Packers, Caldwell, Idaho, and Douglas Allan, secretary-treasurer, 
James Allan & Sons, San Francisco. 
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TWOSOMES, THREESOMES 


1. Henry L. Coffin, president, Gibson 
Packing Co., Yakima, Wash. and K. J, 
Maxwell, president, Carstens Packing Co, 
Tacoma, Wash. 
2. Fred Homan, president; W. C. Cyl. 
lahan, sales manager, and Harvey Marti. 
gnoni, vice president, all of Sierra Meat 
Co., Fresno, Cal. 
3. Manuel Hoffman, vice president, Hoff. 
man Bros. Packing Co., Los Angeles; w. 
F. Peters, president, Peters Meat Products 
Inc., St. Paul, Minn., and Mrs. W, Ff. 
Peters. 
4. Allan Peterson, Walti-Schilling & Co, 
Inc., Santa Cruz, Cal.; Mrs. Allan Peter. 
son, and Sam Rudnick, secretary, Kern 
Valley Packing Co., Bakersfield, Cal. 
5. Cy Fels, new western manager, San 
Francisco, and Bill Berger, former western 
manager who is now vice president, both 
of Oppenheimer Casing Co., Chicago. 
6. George Lincoln, honorary member, Los 
Angeles; W. S. Greathouse, president, 
Frye & Co., Seattle, and Mrs. George 
Lincoln. 
7. Eugene Ranconi, general manager, 
Walti-Schilling & Co., Inc., Santa Cruz, 
Cal.; Mrs. Alvin Gunther and Alvin Gun- 
ther, partner, Solano Meat Co., Vallejo, 
Cal. 
8. Charles F. Mayer, president, H. J, 
Mayer & Sons Co., Chicago, and Master 
Sgt. H. White, Food Service School, Pre- 
sidio, San Francisco. 
9. Harry Reed, director of livestock 
branch, Production and Marketing Admin- 
istration, USDA, Washington, D.C., and 
Jim Routson, USDA, San Francisco. 
10. Mrs. J. W. Johnson, Hobart Crook, 
sales manager, and Mrs. J. C. Johnson, all 
of Valley Meat Co., Marysville, Cal. 
11. Samuel Barliant, president, Barliant & 
Co., Chicago; Sam Sigman, vice president, 
K & B Packing Co., Denver, and Dr. 
Harry Shepherd, superintendent, veteri- 
nary meat inspection, State of California. 
12. Walter Luer, executive vice president, 
Luer Packing Co., Los Angeles, and Paul 
Blackman, owner, Acme Meat Co., Los 
Angeles. 





sheep industry is that all of the many 
by-products of sheep are useful, some 
vital, to man and not a single one would 
be available to us unless the sheep were 
raised and processed here. 


“The final argument against buying 
our meat and wool abroad is involved in 
the immense waste of forage that would 
result. More than 95 per cent of the 
food intake of sheep in the United 
States is grass which has absolutely no 
known use except livestock. Large areas 
in the Midwest and South, overcropped 
during the war, are now being turned 
to grass. Our vast western ranges com- 
prise 800,000,000 acres. Ninety per cent 
of it is useable mainly for grazing pur- 
poses. Much of it cannot be harvested 
by cattle and if they could, they still 
couldn’t grow wool or furnish many of 
the important by-products we get from 
sheep. ... 


“The answer is inevitable. If we de- 
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Every Packer Who 
Stuffs Ham in 


VISKING 
CASINGS 


Has Increased His 
Ham Sales 


Listen to the reasons why leading 
packers stuff their hams in sparkling 
clear Visking casings: 


“Hams look better, ‘“CostssomuchLESS. “Gives my hams pos- 
display better at re- Requires only one itive brand identifi- 
tail counters—there- wrap of Visking cas- cationthat consumers 
fore naturally SELL ing—no stockinettes can’t miss.” 


better.” 


Hams and Picnics in Visking casings will be promoted to 
tetailers for Easter selling. Ask your Visking salesman 
about special Easter designs. 
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needed.” 


we VISKING cororsnon 


Chicago 38, Illinois 


In Caneda, Visking Ltd., Lindsay, Ont., supplies all Canadian packers with 


o' 9 and wieners 
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PRESCO 
PRODUCTS 


\ 








' 


' 
' 
During three-quarters of a century, 


The Preservaline Manufacturing Company BOARS HEA | 
has faithfully served the country’s meat SUPER-SEASONI 


industry. Our top quality products pro- 














vide the finest in flavorful seasonings and 


dependable cures. 





This long tradition of service and 





adherence to the highest quality standards 
are reflected in the wide acceptance of 
Presco Products by our distinguished list of 


satisfied customers. 


THE PRESERVALINE MANUFACTURING CO. 
ESTABLISHED 1877 


BROOKLYN 22, NEW YORK 
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AFEW QUICK GLIMPSES OF 
CONVENTIONEERS 


1. John Crowley, west coast representative; 
mM. A. Hagel, vice president, and L. E. 
Maches, sales, all of Fearn Laboratories, 
Inc., Franklin Park, Iil. 

2, M. A. Fairchild, general manager, John 
Jratchbal, and V. A. Nichols, all of Stock- 
men’s Packing Co., Reno, Nev. 

3, Francis C. Gribbon, Allbright-Nell Co., 
Chicago; Renato E. Ricci, Royal Tallow & 
Soap Co. Inc., San Francisco; Norman J. 
Allbright, and French S. Pruitt, both of 
Allbright-Nell Co., Chicago. 

4, D. O. Nebergall, vice president, Harry 
Nebergall and H. C. Griffin, superintend- 
ent, all of D. E. Nebergall Meat Co. 
Albany, Ore. 

5. S. V. Zelechower, Paul Koss Supply 
Co., San Francisco, Cal.; D. J. Spieldoch, 
Steelcote Mfg. Co., St. Louis, Mo.; Ferd 
Lachman and J. N. Rabinowitz, both of 
Paul Koss Supply Co., San Francisco, Cal. 
6. Norman Brammall, Louisville Provision 
Co., Louisville, Ky.; J. C. Hickey, Los 
Angeles, and Merv Phillips, vice president, 
both of The Griffith Laboratories, Chicago. 
7, R. D. Norton, sales engineer, Pacific 
Pumping Co., Oakland, Cal. 

8 Seymour Oppenheimer, president, 
Transparent Package Co., Chicago. 

9, James S. Lind, regional manager, Aerol 
Co., Inc., Burbank, Cal. 

10. Ronald Murphy and Harry Homer, 
both of A. E. Staley Mfg. Co., Decatur, IIl. 
11. L. to r., seated, Cy Fels, western mana- 
get; Harry Miller, San Francisco sales, 
and Bill Berger, vice president, all of Op- 
penheimer Casing Co., Chicago. Standing, 
Rennie Fontham, sales, and Emil Meyer, 
western representative, both of Transparent 
Package Co., Chicago. 

12. Ray J. Latimer, manager, Mrs. Latimer, 
Mrs. and Mr. M. Blumer, president, all of 
B & M Meat Co., Long Beach, Cal. 

13. C. A. Parlier, partner, Grants Pass 
Provision Co., Grants Pass, Ore. and 
Harold Kummer, owner, Kummer Meat 


Co., Hillsboro, Ore. 








sire to enjoy anything like a uniform 
or firm supply of sheep products or if 
we intend to use the natural grass re- 
sources of the United States to the best 
advantage, we must keep within the 
boundaries of this country the maxi- 
mum number of sheep that can be effi- 
ciently produced here.” 


In order to produce “enough” sheep 
in the United States, Vaughn recom- 
mended a three-point program. First, 
the country must have a minimum of 
parks and game reserves, and they must 
be managed in the interest of the whole 
public so that they may be economically 
justified. Second, there should be an en- 
tirely new policy established for graz- 
ing on public lands and forests, and the 
old idea of conservation to be brought 
about only by reducing numbers of live- 
stock must be changed to a policy of 
development and use. Third, we must 
have from the government a steady 
and long-term favorable attitude for 











the industry if sheep are to increase. 
The wool purchase program has been 
one step forward. 


There must also be changes by the 
sheepmen themselves. They must train 
new help to take the place of the labor 
they have lost. 


“We also have room for improvement 
in the manner of marketing our prod- 
ucts. We shall certainly pay closer at- 
tention to our feed so that our lambs 
may be sold before they start to shrink. 
We shall certainly get ourselves more 
and more into a position to sell what 
and when you want to buy instead of 
what and when we want to sell simply 
because it will be more profitable for 
us to do it that way.” 


Vaughn dealt at length with the effect 
which processors and retailers have on 
sheep growers’ business. At present, he 
said, the most important one is the at- 
titude toward marketing of the so-called 
heavy lambs. 

“Speaking only as an _ individual 
grower, and in view of the broad de- 
mand and short supply of lambs today, 
I’m a little disappointed at you folks for 
cutting the price of our heavy lambs and 
complaining to us about them, when you 
ought to be devising ways to get them 
into circulation profitably. Before you 
get too sore about that statement, I 
hurry to stipulate that I am fully aware 
that you do not now have the means in 
labor nor the opportunity of profiting 
necessary for you to do much about it. 
There will come a time, however, and 
I hope not far in the future, when either 
you or the retailers or both will have 
the labor and the opportunity to profit 
by processing these heavy lambs in a 
manner acceptable to consumers. To ac- 
complish that will be a material ad- 
vantage to consumers because they will 
have more lamb meat, and to growers 
because there are many occasions where 
it is more profitable to carry a lamb 
above your presently acceptable maxi- 
mum weight. 

“Then there is the matter of excessive 
fattening required by packers for the 
sake of grading. It appears to be a 
holdover factor from the customs we 
got into during OPA days. Unmistak- 
able evidence that most lambs graded 
Choice are too fat for most housewife 
trade is the fact that you now sell lambs 
graded Good in the same price range. 


“There is a material economic differ- 
ence between a lamb that is overweight 
because of an excess of useless fat and 
another lamb that weighs over your ar- 
bitrary maximum because his ancestors 
have been bred to produce a large 


THREE GRADES DRESSED 


The manner in which three of the grades 
of hogs set up under the new proposed 
USDA standards (see photo at right 
for hog grades) dress out is shown here. 
At the top are carcasses from Choice No. 
1 hogs; the center photo shows carcasses 
from Choice No. 2, and at the bottom are 
carcasses from Medium grade hogs. The 
demonstration was made at the plant of 
James Allan & Sons. 


poundage of desirable lean meat. If yoy 
are going to be of greatest service ty 
consumers it seems to me that yoy 
should learn to regard that difference 
instead of discriminating on a mere 
weight basis. 

“The current problems of distribution 
are also yours to adjust, and again we 
recognize that you will adjust them as 
soon as you can make money by doing 
it. We know you are always alerted to 
the opportunity.” 





HOG GRADING DEMONSTRATION 


Application of the new USDA proposed 
standards for grades of slaughter hogs was 
demonstrated for WSMPA conventioneers 
by C. Lowell Strong, USDA marketing 
specialist, at the plant of James Allan & 
Sons. In the top photo are Choice No. | 
hogs carrying a high proportion of lean 
cuts with the proper amount of fat for 
maximum quality. The center photo shows 
Choice No. 2 hogs with less lean meat and 
more fat. Bottom, Medium grade hogs with 
insufficient fat for highest quality. 
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OUR LABORATORY AND EXPERIMENTAL 
KITCHEN ARE AT YOUR SERVICE 














Write for Free Samples and Prices of 
Special M. I. S. Type Olives and Pickles for Meat Loaves 


a OFFICES AND 


4432-40 SO. ASHLAND AVE., CHICAGO 9 LABORATORY 


MEAT INDUSTRY SUPPLIERS 
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VW yiTH the increased meat con- 
suming population in California, 
Oregon, Washington, Idaho and 
Nevada, securing livestock—particular- 
ly hogs—on the Pacific Coast has be- 
come more and more competitive. It is 
for this reason that handling and ship- 
ping livestock by railroad to the best 
advantage and with the least possible 
expense is a most important economic 
problem, Earle G. Reed, the Union Pa- 
cific’s general livestock agent, said in 
introducing his discussion. He estimated 
that an average of more than 100 car- 
loads of livestock per day moves from 
areas east of the Rocky Mountains to 
the three Pacific Coast states. 


In 1947 one railroad alone delivered 
into the Los Angeles area an average of 
49 cars of livestock per day; in 1948 an 
average of slightly over 50 cars, and in 
1949 an average of 54 carloads per day. 
Eight other railroads deliver some live- 
stock, in varying quantities, to the vari- 
ous processing centers of the three Pa- 
cific Coast states between Seattle and 
San Diego. As this is a distance of more 
than 1,500 miles, it represents the tre- 
mendous problem which the railroads 
have in long-distance shipping of live- 
stock. 


Reed traced the shipment of a car- 
load of hogs, purchased from three Iowa 
farmers for a West Coast packer. They 
arrive at the plant on the fourth day 
after being loaded, and in a week from 
purchase date they are in a retail shop 
ready for the consumer. 


The hogs came through the handling, 
sorting, loading, unloading, feeding, 
shipping and processing in good shape, 
with ordinary shrinkage, no deads or 
cripples, little if any bruising. The 
reason for this, Reed pointed out, is that 
the following practices are followed: 


Livestock—Long 
Haul Problems 


1. Good feeding on the farm. 

2. Careful handling all the way along 
the line. 

3. Ample water and sufficient corn 
scattered in the cars to maintain the 
hogs and prevent shrinkage. 

4. Cars properly and well bedded. 

5. No unusual excitement, hurry, 
roughness or abuse in driving or sort- 
ing. 

6. Careful handling again at final 
destination yards. Good equipment. 

“Cripples, deads, bruises and exces- 
sive shrinkage are caused by careless- 
ness, indifference and abuse and not by 
sensible, humane handling. And too 
many hogs are permitted to move 
through from the origin farm to destina- 
tion processor with less than 3.5 lbs. of 
corn per head for 4% days, 108 hours, 
less than 1 lb. per hog per 24-hour day. 
That isn’t enough to maintain the ani- 
mal properly. 


Feed Must Be Adequate 


“With feeds selling at one-fourth to 
one-fifth of the cost of 100 lbs. of hog 
or cattle, it would seem to be just good 
plain business to feed the optimum or 
most favorable amount to maintain all 
possible body weights. A food-satisfied 
animal is always a good shipping ani- 
mal.” 


Reed said that shipments of cattle by 


ACCOUNTING AND GRADING 


LEFT: Oregon State officials and packers 
discussing a plan under which grading 
would be done for the state by the U.S. 
Department of Agriculture with Harry 
Reed and other USDA officials. RIGHT: 
The WSMPA accounting committee has 
made much progress in its work on an ac- 
counting guidebook for member firms. 





rail over the longer distances follow 
much the same pattern, except that all 
animals except hogs must be off cars at 
each feed and rest point for five hours 
or longer. 

Reed discussed some of the problems 
of long-distance livestock transporta- 
tion. 

“Livestock traffic by rail has been de. 
creasing quite steadily each year since 
1946. Costs of handling livestock by raij 
have risen perceptably and it is even 
now questionable whether recent freight 
rate increases are equal to or will meet 
the increased costs of transportation. 

“Rail transportation of livestock ip- 
volves many cost factors too frequently 
overlooked by the average stockman or 
processor. Of these costs the average 
freight claim or loss payment of around 
3 to 5 per cent of the average gross 
revenue per car is no small item. Spe- 
cial types of railroad cars must be pro- 
vided that have a high rate of empty, 
non-pay load haul, and that can be used 
for few, if any, other commodities in 
regular transportation. Special switch 
services, stock loading service, stock- 
yards, including scales, feed yards for 
feeding, resting and watering in transit 
are all specialized and costly services 
peculiar to livestock alone that must be 
taken into consideration. 


“Further, the average pay load car- 
ried in a stock car is about 11 tons 
as compared to an average of over 30 
tons per carload for other revenue 
freight loaded in box cars. The aver- 
age tonnage of livestock loaded per car 
has remained approximately the same 
for the past 25 years, no greater today 
than in 1925, yet the average tonnage 
per car for all other commodities has 
increased more than 20 per cent. 


“Much can be done cooperatively by 
shippers, receivers, processors, stock- 
yards and producers to reduce trans- 
portation costs, to increase efficiency in 
handling, to reduce losses and to effect 
time-saving practices, all of which will 
and are making rail transportation more 
satisfactory. We do not believe that put- 
ting livestock trains on rubber tires on 
the highways and main streets of 
America is the answer to better live- 
stock transportation. Volume means 
better service at less cost. Dividing the 
available traffic in several ways gives 
higher unit costs generally whether 
that cost is paid part in taxes and part 
in rates, or all in the freight cost.” 
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Convention Roundup 
(Continued from page 26.) 


yestments are secure, and that they will 
earn a fair and decent return on invest- 
ment, to attract their money into com- 
mercial channels. 

“For some time Washington has been 
talking about plans to help finance small 
business, but it is still in the talking 
stage. We can’t understand why Wash- 
ington needs to be talking about these 
plans when they already have the ve- 
hicle for such assistance, namely the 
Reconstruction Finance Corporation. 
What Washington should do is get the 
message to RFC to start financing and 
assisting small business for operating 
and expansion purposes and for vari- 
ous types of promotion. Immediate ac- 
tion is needed. 

“While Washington is merely talking, 
the state of Maine is rapidly progress- 
ing with its own program. The Maine 
Development Corporation is authorized 
by the Maine legislature. It is financed 
by banks, insurance firms, savings and 
loan institutions, railroads and others. 
Its function is to make capital loans for 
big and little business, but presumably 
will serve mostly small business.” 


"Business Looks Good for ‘50" 


Members of WSMPA were told by 
Henry L. Coffin, retiring chairman of 
the board, that business looks good for 
the first half of 1950, but that it is going 
to take study, efficient operation and 
hard work to make it pay off in returns. 

“T feel sure that we all realize,” said 
Coffin, “that prices haven’t and cannot 
remain as high as they were. This 
whole business of ours is becoming more 
competitive and only the efficient opera- 
tor will remain successful. One of our 
tougher problems today is the ability to 
reduce overhead and get the kind of 
margins to which any good business is 
entitled. Many other food businesses do 
a better job in this respect than we do. 
Even the national packer admits that he 
could not exist without a highly effi- 
cient operation. 


“Management should keep in close 
daily contact with their individual op- 
erations. When our business becomes 
highly competitive, as it is today, pack- 
ers would be wise to diversify their 
operations. Don’t be just a slaughterer 
when the going is tough. Have your 
plants equipped so that you can also do 
a manufacturing business, providing 
sausage, smoked meats and other prod- 
uets which might have some profit for 
your plant. 


“Packing plants have little value 
without livestock and every member of 
this organization should lendshis full 
support to the livestock producer, agri- 
cultural colleges and farm and county 
agents and others, to encourage a con- 
tinual increase in production of live- 
stock on our western ranges to meet the 
Mereasing demand for meat by a fast- 
growing population in many of the 
West Coast states. 


“Keep your working capital in hand. 
The operator who ties up all his cash in 


capital expenditures can’t take advan- 
tage of opportunities when they arise. 
The banker isn’t as much interested in 
what you have invested in plant and 
equipment as he is in knowing the 
amount of money you have or will re- 
quire to buy the inventory and carry 
accounts receivable. 

“Don’t try to get too big too fast. If 
you do, you will retard the effectiveness 
of your efforts.” 


Conventioneers also had a busy time 
outside the general and committee ses- 
sions. They had a chance to see several 
new developments in packinghouse 
equipment and supplies, as well as a 
number of established items, on display 
in the exhibit hall. Fifty-six firms 





showed their wares there. New ideas 
and hospitality were dispensed by 28 
supply and service firms at their head- 
quarters suites on the upper floors of 
the Palace hotel. 


Busloads of packers also left the 
hotel on Tuesday and Wednesday after- 
noons to see demonstrations of mech- 
anized calf and cattle skinning. A large 
group attended a USDA demonstration 
in which a carload of hogs was sorted 
into three of the proposed new grades— 
Choice No. 1, Choice No. 2 and Medium 
—by C. Lowell Strong, marketing spe- 
cialist. Carcasses from hogs of the 
grades were on display to illustrate the 
lean and fat characteristics of the three 
classes. (See photographs on page 48.) 





for less than 





The National Provisioner—March 4, 1950 


The cost of permanent truck refrigeration 
is unbelievably low compared to the use 
of wet or dry ice. You can refrigerate a 
truck and maintain predetermined tem- 
peratures throughout the longest day’s 
run for less than a dime... by using 
Kold-Hold “Hold-Over” truck plates. 
These plates keep truck bodies clean, 
sweet, dry and odorless to eliminate losses 
from spoilage. They keep your products 
safe, clean, attractive and more saleable. 

Kold-Hold “Hold-Over” truck plates 
take a minimum of space in the truck, per- 
mitting longer, more profitable runs be- 





Keep Truck Bodies 


DRY - COLD - ODORLESS 


10f per day 


cause of adequate refrigeration. 

ASSURE SAFE MINIMUM TEMPERATURES 
The temperature of the truck is controlled 
uniformly and accurately by Kold-Hold 
“Hold-Over” Plates when properly fitted 
to your truck and operating requirements. 
Some users need a small compressor 
mounted on the truck which can be 
plugged in at night to any 110 or 220 
volt current. Others operate with direct 
connections to an existing plant ammonia 
line. The method is determined by your 
needs, the results are always the same . . . 
low cost, dependable truck refrigeration! 


See your local refrigeration supplier or write us for details 


KOLD-HOLD 


protects every step of the way 
KOLD-HOLD MANUFACTURING CO., 460 E. Hazel St., Lansing 4, Mich. 
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...4n the store and in the kitchen! 


Here’s a powerful merchandiser for your lard 
... WONDER WHITE... the lard carton that 
Stays a pure,. appetizing white throughout the 
life of the carton! Absolutely stain and grease 
resistant, WONDER WHITE is a whiter, 
brighter carton with lasting customer appeal! 


WONDER WHITE is specially treated to resist 
stain and grease penetration. It’s made from 
solid bleached paperboard . . . white inside and 
out... white through and through! Special 
wax coating gives extra brightness to brand 
designs. WONDER WHITE cartons “break” clean 
and sharp on score lines... perfect for high 
speed automatic machines! 


oa ee ae ee ae ee 6 


Brand designs stand out on this brilliant white 
surface ... attract customers ... sell your brand! 
WONDER WHITE’s clean brightness sells in 
the store... and its lasting whiteness keeps cus- 
tomers sold on your brand in the home! Let 
WONDER WHITE build your lard sales! 


. THE NEW LARD CARTON! « « « 


WONDER WHITE is laboratory tested . . . plant 
tested .. . market tested! We invite you to make 
your own fests! Prove to yourself WONDER 
WHITE’s superiority over all other types of 
lard cartons! Samples available without cost 
or obligation. Ask your Marathon salesman for 
details, or write to Marathon Corporation, 
Menasha, Wisconsin. 
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Protective Packaging FOR AMERICA’S FINEST FOODS 


MARATHON Wh 
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Morrell Creates Eastern 
Division; Appoints Dunham 


Merrill J. Dunham, manager of the 
Philadelphia branch of John Morrell & 
(o., has been appointed manager of the 
newly-created eastern branch house di- 
yision of the firm with five large eastern 
branches under his direction. The 
pranches, located in Philadelphia, Bos- 
ton, Syracuse, New York and Brooklyn, 
will comprise the division and Dunham 
will have active direction of the five 
from headquarters in New York. Ed- 
ward T. Brown, formerly assistant man- 





M. DUNHAM 


E. T. BROWN 


ager, has been named to succeed Dun- 
ham as manager of the Philadelphia 
branch. No successor to Brown has yet 
been named. 

The increasing importance of the 
eastern branches prompted the new set- 
up, according to A. B. Collier, vice pres- 
ident and director of sales. 

Dunham, a veteran of 28 years with 
the company, first joined the firm in 
1922 at the Ottumwa plant. He was sent 
to Waterbury, Conn. in 1927. He was an 
eastern sales supervisor from 1931 until 
1934 when he was named assistant man- 
ager of the Philadelphia branch. He was 
appointed manager of the branch in 
September 1940. 


Brown joined the Morrell firm as a 
student salesman in 1930. He worked at 
various sales jobs before being trans- 
ferred to Philadelphia in 1938. He was 
named assistant manager of the Phila- 
delphia branch in 1945. 


F. W. Black Retires 


Frederick W. Black, a Swift & Com- 
pany employe for more than 50 years, 
retired on March 1. Credit manager for 
Swift plants and branch houses in 
northern California, Oregon and Wash- 
ington and dairy and poultry plants in 
Idaho, Oregon and northern California, 
Black went to San Francisco in 1921. He 
previously served as credit manager for 
the St. Joseph, Mo. plant and eastern 
Canada plants and branches, with head- 
quarters in Toronto. 
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Personalities and Fivents 
of the Week 


@ Frank G. Masterson of the Chicago 
car route department, Wilson & Co., 
died suddenly on February 26 from a 
heart ailment. Masterson, who started 
in the plant beef department, had been 
with Wilson and its predecessor com- 
panies since 1902. He was acquainted 
with every buyer in all cities and towns 
in the Chicago route car area, and was 
widely known and respected in the meat 
packing industry as well. 














@® The general office of Harry Alini- 
koff’s Son has been moved from Wilkes- 
Barre, Pa. to its plant on Ferry road, 
Breslau, Pa. Telephone numbers are 
2-1240 and 2-9720. 


@ Robert S. Scott, vice president and 
general manager of the Home Packing 
Co., Terre Haute, Ind., has announced 
the appointment of Joseph C. McLaugh- 
lin as sales manager. McLaughlin’s 
promotion follows a long career with the 
company. Starting in 1920 as a shipping 
room employe, he then worked for 16 
years as a full line salesman. Then, 
after ten years as route supervisor, he 
was placed in charge of beef sales and 
acted as assistant sales manager. 


@ Hollen A. Grade, midwestern repre- 
sentative for Basic Food Materials, Ver- 
milion, O., died recently of a heart at- 
tack. Grade was with the Rath Packing 
Co., Waterloo, and with Charles Wet- 
terling, Milwaukee, before joining Basic 
Foods about five years ago. 


@® Henry P. Graver, 87, president of the 
H. Graver Co., Chicago, which he found- 
ed in 1917, died February 24. He had 
been connected with the meat business 
since 1875. He is survived by one daugh- 
ter, eight sons, 25 grandchildren and 25 


great-grandchildren. All eight sons and 
ten of the grandchildren are associated 
with the company. 

@ The E. Kahn’s Sons Co., Cincinnati, 
has announced the addition of Fred 
Leininger to the hotel and restaurant 
department. Leininger has had many 
years of experience in the meat pack- 
ing business, having served in various 
production departments of the plant in 
a supervisory capacity. 

@ H. M. Dunham, 74, former superin- 
tendent of the Hougland Packing Co., 
Franklin, Ind., died recently. Dunham 
retired in 1942 after 21 years with the 
firm. He had previously been with the 
Sheridan (Ind.) Packing Co. 

@® Frank W. Egan, secretary-treasurer 
of the Golden State Meat Co., Los An- 
geles, for many years, died recently. 
He was 59 years old. 

@ The property and business of Harry 
Meyer Provisions, near Cincinnati, was 
bought recently by Edward Kohl. Kohl 
and Joseph Rump under a partnership 
will continue the sausage manufactur- 
ing business. Kohl, who learned the sau- 
sage making trade in Germany, was as- 
sociated with the H. F. Busch Co., Cin- 
cinnati, for a number of years. 


@® At the annual stockholders and di- 
rectors meeting of Southern Foods, Inc., 
Columbus, Ga., all officers were reelect- 
ed, as follows: President, J. T. Ellis; 
vice presidents: Frank Thompson, gen- 
eral manager; Harry M. Jones, superin- 
tendent, and John B. Ellis; and secre- 
tary-treasurer, Ellis Swint. The follow- 
ing directors were reelected: J. T. and 
John B. Ellis, Jones, Thompson, Joe 
Blackmon, Harold Buck, Thomas Buck, 
J. Robert Elliott, A. Illges, Jack Key, 
Ellis B. Land and J. R. Thompson. 

@ John Krauss, president, John Krauss, 
Inc., Jamaica, N. Y., is leaving March 
10 on a cruise to South America. He is 





CUDAHY VET 
HONORED 


Anton Hrbek, right, re- 
ceiving a watch in com- 
memoration of his 50 
years with the Cudahy 
Packing Co. at Omaha, 
an award from E. A. 
Cudahy, board chair- 
man. C. L. Hodgert, 
left, vice president, 
made the presentation 
at a recent testimonial 
dinner for Hrbek. Last 
July Hrbek received the 
gold service pin of the 
AMI. In center is An- 
ton Novotny, who has 
been with Cudahy 44 
years. 
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Customs 












CUSTOM 
HAM FLAVOR 


As our representatives go around 
calling on our many friends in the 
meat trade and as those friends stop 
to see us when they visit Chicago, 
the conversation always turns to 
FLAVOR. These men know it is 
FLAVOR that sells the fine products 
they process. You, too, want flavor 
in your meats to give you that regu- 
lar repeat business that pays divi- 
dends to any meat packer. 


We know that we can do the most 
for you when we offer you products 
that will enable you to process these 
fine flavored meats. A lot of our 
time, a lot of our thought is given 
to developing products that will do 
just this for you. We have complete 
facilities here similar to those in 
your own plant, and we use them 
day after day after day to experi- 
ment with new products and new 
ideas so that we can say to you, 
“Here is a product that will enable 
you to make better, more flavorful 
meats.” 


CUSTOM HAM FLAVOR is a 
new product we have developed and 
extensively tested. It will help you 
process ready-to-eat hams, boiled 
hams, butts, and, corned beef, that 
will have your customers coming 
back week after week for more. This 
product is simple to use. You mere- 
ly add 8 ounces to each gallon of 
your pickle; mix well and pump 
your meats as usual. What is more, 
it is not costly to use. The savings 
you will have in shrink, will lower 
your finished costs. 


As you know, if you can hold 
down your processing shrink, if you 
can hold the natural juices in the 
meat, if you can reduce shrink to 
the vanishing point, your finished 
meats will have the fine flavor you . 
want to offer your trade. Ask your 
Custom representative about this 
product when he next calls to see you. 


Order a case or a barrel today and 
see for yourself. Go after that RE- 
PEAT BUSINESS and those EX- 
TRA PROFITS. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





AHO 


Quality ! 


FOR HIGHER SALES 4 
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sailing on the S.S. Santa Paula and will 
be gone for several weeks. 

@ Joseph F. Kunc, 78, who with his son 
founded the Wilber Wiener Co. at Wil- 
ber, Neb., died recently. Born in Ba- 
varia, he came to America in 1889 and 
for several years was a butcher at 
Wahoo. Later he worked for packers in 
Omaha until entering the meat packing 
business in Wilber in 1902. He retired 
from active business in 1932. The com- 
pany was sold several years ago. 


@ A. G. Pearson, director of the depart- 
ment of purchases, American Meat In- 
stitute, will speak briefly at the March 
meeting of the Purchasing Agents As- 
sociation of Chicago and introduce the 
main speaker, T. A. Corcoran, purchas- 
ing agent for The Courier-Journal and 
The Louisville Times, Louisville, Ky. 


@ Edward F. Schneider, who was en- 
gaged in the sausage manufacturing 
business in Rochester, N. Y. for many 
years, died recently at the age of 71. In 
recent years he was associated with the 
Schneider Bros. Printing Co. 


@ The Food Bank, a frozen locker plant 
in Fordyce, Ark., has been given per- 
mission to build a small slaughterhouse. 
® Ralph C. Zimmerman, treasurer of 
the Zimmerman Packing Co., Norwood, 
O., spoke recently at the Ohio Associa- 
tion of Power Engineers in Newark, O. 
His subject was “Mechanical Packing 
in a Changing Power Age.” 

® Burton J. Sauer has been appointed 
manager of the Aberdeen, S. D. branch 
of John Morrell & Co., succeeding P. W. 
Connell who died recently. 

@® Lewin Associates, general industrial 
and food consultants, has moved its of- 
fices to 1775 Broadway (General Motors 
Building), New York 19. 

® L. D. Smith has been appointed man- 
ager of the E. St. Louis plant of Ar- 
mour and Company. Formerly manager 
of the Peoria, Ill. plant, he has been 
succeeded there by Jack Thomas. 

@ The Vernon-Calhoun Packing Co., 
Palestine, Tex., recently destroyed by 
fire, will be rebuilt, Vernon Calhoun, 
owner, announced. He estimated the 
damage at more than $100,000. The 
blaze started in the smokehouse. 

@ A fire of undetermined origin occurred 
recently at the Puritan Beef Co., 14 


Martin D. Levy Completes 
50 Years Serving Industry 


On February 5 of this year Martin p, 
Levy completed 50 years service to the 
meat packing industry. Now vice pregj- 
dent of Berth. Ley; 
& Co., he has a wide 
circle of friends 
among packers 
throughout the 
United States. Most 
of the 50 years 
have been with 
Berth. Levi, al. 
though he has also 
had some packing. 
house’ experience, 
Levy has been at 
the Chicago office 
of the firm for the 
past 17 years. 

Still in his pos- 
session is the orig- 
inal memorandum, dated February 1, 
1900, which instructed him to report for 
work at the company’s New: York office. 
Worded in the formal style of that era 
it states tersely: “Dear Sir—Kindly 
call on us, Monday, February 5, at 8 
A.M., prepared to enter our employ, as 
per your conversation with Mr. Levi, 
this morning.” 

Levy will be awarded the American 
Meat Institute’s emblem for 50 years in 
the industry at its annual meeting this 
fall. 





MARTIN LEVY 





Grace ave., New York city. Damage was 
confined to the upper stories of the 
building. The company is temporarily 
operating in an adjacent plant which it 
owns. 

@ Harry C. Davis, 49, owner of H. C. 
Davis Co., Bridgeville, Del., died re- 
cently. 


@ Joseph L. Miller, plant sales manager 
of Armour and Company at St. Joseph 
since May 1948, has been promoted to 
the position of assistant general plant 
sales manager with headquarters in 
Chicago. He started with Armour in 
Kansas City in 1931. 

@® The National-American Wholesale 
Grocers Association has elected Sherwin 














Quality Meats 


PORTLAND PROVISION COMPANY 


KENTON PACKING COMPANY 
PORTLAND, OREGON 
Jakob Gallus, President 
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SLOMAN, LYONS BROKERAGE C0. 


32 TENTH AVENUE; NEW YORK 14, N. Y. 
Algonquin 5-0010 Teletype NY-I-3482 


CHICAGO OFFICE 
77 West Washington Street, Chicago 2, Illinois 
FR anklin 2-7450 Teletype CG 330 
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STAMP BRANDING 


Perfect for Ingredients Marking 


For ingredients marking of standard 
sausage products whose formulas 
do not change, the No. 82 Great 
Lakes Brander is ideal. Makes a 
“clean, handsome imprint that does 
not smear or blur; also ideal for 
brand-marking sausage with com- 
pany name or trademark. Hand en- 
graved marking dies screw 

on center post without tools, 

are easily interchanged. En- 
closed heating element. 
Writel 








NO. 82 BRANDER, $11.00 
Branding Dies Extra 
(115 or 230 volts) 





With Great Lakes changeable ingredients branders, featur- 
ing exclusive interchangeable word slugs, any sausage 
formula can be set up and imprinted. Full details in our new 
catalog! 


GREAT LAKES BRANDING INKS 


GUARANTEED “NONE BETTER’ 


GREAT LAKES 


= - STAMP & MFG. CO. 


@ America’s Leading Makers of Meat Branders, Inks & Supplies 
2500 IRVING PARK ROAD ° CHICAGO 18, ILLINOIS 























WHITE 
PEPPER 


BLACK 
PEPPER 


RED 
PEPPER 


CHILI 
POWDER 


hea A SEASONING 


NUTMEG FOR EVERY VARIETY OF 


SAUSAGE o* MEAT LOAF 


Expertly Blended with 
FRESH GROUND SPICES 


Bulk or Packaged in any Size required 
CORIANDER “FRESH SPICE FOR FLAVOR’ 


ASMUS BROS. unc. 


523 East Congress 
DETROIT 26 MICHIGAN 
SPICE IMPORTERS AND GRINDERS 
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A. Hill of Detroit president, and A. B. 
Bischman vice president. Bischman is 
vice president of the Sprague Warner 
division of Consolidated Grocers Corp. 


| @ The National Live Stock Loss Pre. 


vention Board and the Albert Lea Ro. 
tary Club will jointly sponsor an agjj. 
inclusive bruise display at the 1959 
Minnesota State Spring Barrow Show 
to be held at Albert Lea, March 16, 17 
and 18. Each bruise displayed wil] be 
labeled as to cause, loss on meat 
trimmed away and loss due to lower 
value of the remaining cut. There wil] 
also be a display of a permanent and 
a portable loading chute, together with 
other modern equipment for handling 
livestock. ; 
® Lieber Purveyors, Inc., 215 Montague 
st., Brooklyn, N. Y., has been incorpo- 
rated as a slaughterer and meat proces- 
sor. Directors are Beatrice Levy, Susan 
Entler and Frances Englander. 


@ Nearly every Denver packer par- 
ticipated in the auction of livestock 
entered in the National Western Stock 
Show at Denver recently, as well as 
numerous hotels and restaurants, and 
many new record prices were set for the 
show. The 1,105-lb. grand champion 
steer, an Angus, was sold for the record 
price of $3.05 per lb. to the Ford dealers 
of the Denver district, and was then 
resold by them to Safeway Stores at 
$1.35 per lb. for benefit of the March 
of Dimes polio fund drive. 


@ Congratulations are in order for H. A. 
Lotka, sales manager of The Visking 
Corp., Chicago, who surprised his many 
friends at the WSMPA convention by 
announcing the birth of a son, February 
| 23. 

| ® Residents of two Indiana counties, 
Columbus and Bartholomew, recently 
were invited to tour the Stadler 
Brothers Packing Co., Columbus, Ind. 
The plant slaughters cattle and hogs. 


| ® The Rath Packing Co., Waterloo, Ia., 
| presented several awards at the four- 
| teenth annual northeast Iowa 4-H West- 
| ern Lamb Grading Show, February 4, at 
Waterloo. Fifty-six pens of 16 lambs 
each were shown by 4-H girls and boys. 
Bronze pins for the first year produc- 
tion of a pen of all-blue-ribbon lambs 
were given four contestants, and gold 
pins for three years of all-blue-ribbon 
lambs to two contestants. Wendell 
| Krogel received the traveling Rath 
trophy, given in memory of Wade 
Hauser, a Rath employe, who started the 
lamb feeding project. 


@ Miss Reba Staggs, home economist of 
the National Live Stock and Meat Board, 
presented a lecture-demonstration on 
the subject “Meat Cookery—Up-te 
Date” at a meeting of home service di- 
rectors of eastern public utilities com- 
panies and national women’s magazine 
editors in New York City recently. 


® William O. Fraser has been appointed 
assistant general manager of the Cedar 
Rapids plant of Wilson & Co. He had 
been in the beef department at the Chi- 
cago office since 1944 and before that 
served many years with the U. S. De 





partment of Agriculture. 
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success Of 1949 Packers’ 
Safety Competition Stirs 
Interest in ‘50 Contest 


Why should meat packing firms par- 
ticipate in the 1950 packers’ safety con- 
test? A look at figures just released on 
the 1949 contest results provides the 
answer. The National Safety Council, 

r of the contests, said that 
marked improvements in safety records 
were attained. 

pr. A. Harschnek, safety director, 
Swift & Company, and general chair- 
man of the meat packing section of the 
Council, pointed out that the average 
accident frequency rate for all contest- 
ants was 10.37, somewhat lower than 
the Safety Council’s all-industry rate 
of 11.49, and 42 per cent below the meat 
industry rate of 17.8. The last figure 
was compiled from packer members of 
the Safety Council (including plants 
which did not participate in the contest) 
and is 27 per cent better than the Bu- 
reau of Labor Statistics frequency rate 
for the meat industry of 24.6. 


A better safety record, declared Har- 
schnek, means increased productive ef- 
ficiency, better industrial relations with 
employes who become cognizant of man- 
agement interests in safety, and a 
marked decrease in compensation and 
medical costs. 

Packers interested in participating in 
the 1950 contest are invited to contact 
William Davis, staff representative, Na- 
tional Safety Council, Chicago. 


PROFIT-SHARING RULES 


Regulations defining and limiting the 
term “bona-fide profit sharing plan or 
trust” under the Fair Labor Standards 
Act were issued recently by the ad- 
ministrator of the Wage and Hour Divi- 
sion, U. S. Department of Labor. Any 
profit sharing plan must comply with 
these regulations if payments under it 
are to be excluded from the calculation 
of the regular rate and the overtime 
rate under the wage and hour law. 


LOANS TO SMALL BUSINESS 


Senator Lucas has introduced a bill 
(S 2947) to make it easier for RFC to 
extend loans to small business. It would 
authorize the RFC to consider past and 
future earnings and management skills 
as well as the kind of collateral offered 
and should make it easier for small 
firms with a reasonably good record to 
obtain loans where bank loans are im- 
possible because of lack of security. 


REJECTS OFFERS FOR PORK 


The USDA has rejected all offers of 
cured picnics for the school lunch pro- 
gram. Only 800,000 lbs. of picnics were 
offered, at prices which the Department 
considered to be too high. It is under- 
stood that consideration is being given 
to changing the specifications for school 
lunch pork, which will more nearly con- 
form to regular commercial practice. 


AMI REGIONAL MEETINGS 


A regional meeting of the American 
Meat Institute for members located in 
Montana will be held Saturday, March 
18, at the Hotel Finlen in Butte, It 
will start at 10 a.m. and there will be 
a “Dutch Treat” luncheon at 12 o’clock. 
Walter Larson, the Institute’s regional 
chairman for the state of Montana, 
will preside. Jim Keyes of the Hansen 
Packing Co. in Butte is handling res- 
ervations. George M. Lewis, director 
of the AMI’s department of marketing, 
will present factual information on 
various subjects and problems affect- 
ing the future of the meat industry. 

The following week meetings will be 
held at Spokane on Monday, Seattle on 
Wednesday and Portland on Friday. 
The Spokane meeting will be at 12 noon 
in the Davenport hotel; the Seattle 
meeting at 6:30 p.m. at the Washington 
Athletic Club, and the Portland meeting 
at 12 noon at the Multnomah hotel. 


A change in meeting place for the 
Buffalo, N. Y. meeting on March 13 has 
been announced. It will be at the Statler 
rather than the Buffalo Athletic Club. 


FAT IMPORT CONTROLS 


A bill extending until June 30, 1951 
the control over imports of fats and 
oils now exercised by the U.S. Depart- 
ment of Agriculture has been intro- 
duced in the Senate by Senator Edward 
J. Thye of Minnesota. 
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YOU looking for? 


, If it’s sales efficiency, STOP 
LOOKING — call KEYSTONE. You 


enlist the services of men expe- 
rienced in the meat business; men 








BOSTON NEW YORK - JERSEY PHILADELPHIA CHICAGO 

84 State Street 40 Journal Square 1606 Locust Street 

Boston 9, Mass. Jersey City 6, N.J. Philadelphia 3, Pa. 

CApitol 7-7062 COrtlandt 7-3170 (N.Y.) Kingsley 6-0718 WAbash 2-8536 
Teletypewriter BS 515 Teletypewriter JCY 3260 Teletypewriter PH 261 


141 W. Jackson Blvd. 
Chicago 4, Illinois 


Teletypewriter CG 958 


with widespread contacts who are 
able to keep you posted with up- 
to-the-minute market information 
on any section of the country. 


FOR RESULTS CALL KEYSTONE! 


KEYSTONE BROKERAGE COMPANY 


SAN FRANCISCO 

593 Market Street 

San Francisco 5, Calif. 
YUkon 2-5900 
Teletypewriter SF 973 , 
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COLDMOBILE ttectric truck rerriceratio 


@ AUTOMATIC TEMPERATURES 










COOLING UNIT 
Forced circulation. Heavy gauge 
aluminum. Mounts on inside 
front wall of truck body. 
Occupies no valuable payload. 


@ AUTOMATIC DEFROST 
@ TWO-WAY OPERATION 
@ SIMPLE TO MAINTAIN 
@ EASILY, QUICKLY INSTALLED 


COLDMOBILE ELECTRIC TRUCK REFRIGER- 
ATION is an economical, highly efficient 
cooling system developed to give your 
meat products positive protection while in 
transit. The COLDMOBILE System employs 
a special 6 or 12 volt generator, which re- 
places the standard truck generator and 
mounts in the same position on the truck 
engine. The unique design of the COLD- 
MOBILE generator is responsible for pro- 
viding a constant source of power for driv- 
ing the refrigeration unit as well as the 
vehicle’s electrical system at all engine 
speeds from idling to peak acceleration. 
The COLDMOBILE System is available in 
sizes from “4 to 2 H.P. for both high and 
low temperatures. Write today for full 
particulars. 


ronicowdy COLDMOBILE COMPANY icss cosy sve. coven s,ma | i 








GENERATOR 
Smail, lightweight, A.C. generator adds 
no noticeable load to vehicle engine. 
Output available at all engine speeds. 










CONDENSING UNIT 
Compact, lightweight, high 
capacity. Supplied mounted 
= in sturdy angie iron frame 
enclosed with sheet aluminum. 














*novetess KENTMASTER |p 





the saw with ¥) + 
"CLEAVER | « 
ACTION'|~ 


Dealers in principal cities add, 
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Write for the name 
of the one nearest you 60-1 










KENTMASTER MANUFACTURING Co. 


cleleleMalzel-miacls am sloltli-saclae Los Angeles 43, California 
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VIENNA SAUSAGE CUTTER 


Anew Vienna sausage cutter has been 
developed by Consolidated Engineering 
Enterprises, Chicago. Among the ad- 
yantages claimed for the unit are rapid- 
ity of feeding and a minimized per- 
eentage of ends. A star wheel with six 
feeder lips picks up the entire length 





of the Vienna sausage and feeds them 
into circular cutter knives. One op- 
erator can feed eight to ten links into 
each lip of the star wheel. The star 
wheel is said to make five revolutions 
per minute. 

The feed table on which the Vienna 
links are placed has two adjustable 
guide bars. By placing the links within 
the guide bars the operator automatic- 
ally centers them. The bars are adjust- 
able in relation to the two end knives 
and control the length of the ends. Ends 
tan be held to 1/32 of an inch with the 
guide bars, the maker claims. 

The unit has two feed-off chutes with 
the upper chute funneling the proper 
lengths onto the packing conveyor and 
the bottom chute directing the ends into 
a suitable container. 


All parts of the machine which come 
in contact with the sausage are stainless 
steel. The circular knives are fully en- 
closed in a hood for safety; however, 


-during clean-up operations the hood can 


quickly be lifted. The knives can be 
honed on their shaft as a simple main- 
tenance procedure. 


NEW SIZE FLUORESCENTS 


Sylvania Electric Products, Inc. has 
added two Slimline new members to its 
fluorescent lamp family in smaller sizes 
than the eight-foot model. The new- 
comers are a 48-in., 40 watt and a 72-in., 
60-watt lamp, both having the same 
construction as the 75-watt size as well 
a the same instant-starting feature 
and 6,000 hour average life rating on a 
hour cycle. The four-foot lamp is 

for small installations, while the 
six-foot unit provides an in-between 
lamp for jobs not needing the 96-in. 
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STAINLESS STEEL SCALE 


A new stainless steel weighing scale 
for general plant use, furnished with a 
removable scoop, has been announced by 
The Griffith Laboratories, Inc., Chicago. 
The stainless steel construction elimi- 
nates rust and pitting problems. The 
scale is easy to clean and maintain. 
When the scoop is removed, the flat plat- 
form may be used for weighing pack- 
ages or other materials. 

The scale range is from zero to 25 
lbs. with easy to read 1 oz. graduations 
on an anodized chart. A 3-lb. tare on the 





chart allows for the weight of the scoop. 
When the scoop is removed the tare can 
be adjusted by turning the adjustment 
knob, located just below the name plate, 
to zero. 


MOLD-CONTROL ENAMEL 


A high gloss enamel that is said to 
control mold and mildew growths during 
its entire service life has been developed 
by the Glidden Company, Cleveland, O., 
for use in meat plants and other similar 
food processing establishments. Called 
San-I-Seal, the new product contains a 
water insoluble fungicide that does not 
evaporate or leach out. It dries to a 
hard, firm surface that will not soften 
from moisture and allow dust contain- 
ing food particles, on which fungus 
spores feed, to adhere to the surface. 

Although designed primarily for in- 
terior use, San-I-Seal may be applied to 
exterior surfaces—if the exposure is not 
severe, such as on ceilings of loading 
platforms—without affecting its fungi- 
preventive qualities. It is extremely 
washable. 


Protection against fungi is provided 
by San-I-Seal for the average period of 
a good paint job. It is produced only in 
white, although it may be tinted, and 
can be either brushed or sprayed. One 
coat is usually sufficient on previously 
painted surfaces. 


WASH PAD ATTACHMENT 


A sponge rubber wash pad that at- 
taches to a pistol grip-type water 
nozzle manufactured by Molded Spe- 
cialties, Inc., Cleveland, is said to 


promise easier wash-downs and better 
sanitation in meat packing and other 
processing plants. An automatic shut-off 
on the trigger-type valve permits in- 





termittent action, conserves water and 
provides convenience for the user. This 
combination permits faster, easier 
washing and positive continuous rinsing 
of residue and dirt from trucks, trays, 
tables, etc., the maker states. The water 
flow from the Tri-Con nozzle penetrates 
evenly throughout the 5x3%.x1% in. 
sponge rubber wash pad. 


MAGNESIUM HAND TRUCK 


Magline, Inc., Pinconning, Mich., has 
announced the addition of a new model, 
all-magnesium hand truck to their pres- 
ent line. Weighing less than 12 lbs., 
this new Model 40-D-600-SC has a heavy 
duty load capacity despite its lightness. 

A new feature of the truck is the ad- 
dition of stair climbers which permit the 
user to transport loads between two 
levels (i.e., stairs, ramps, etc.) with 
considerably less trouble and effort. The 
new design also features a curved back 
frame for facility in carrying all types 
of packages, containers and bulk goods. 


ODORLESS PAINT 


A new flat oil paint called Keystona, 
said to be completely odorless, has been 
developed by the Keystone Paint and 
Varnish Co., Brooklyn, N. Y. Especially 
useful in plants where food is prepared, 
the paint does not achieve its unscented 
characteristic through a deodorant or 
perfume, but through a specific for- 
mula and processing method. 

With this new product, interior paint- 
ing may now be done on a year-round 
basis and need not be confined to months 
in which weather permits opening of 
windows for ventilation. 
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COSTS 
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wih SPECO 


WORLD’S FINEST 


TRIUMPH PLATES 


Four times the wear with special 
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of a screw. 


WRITE TODAY! 
SPECO inc. 





Dept. N. P. 50-2 
2021 Grace Street 
Chicago 18, Ill. 
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I CD TRIUMPH 5-year plates. 

i 

i 

a 

i 

t 

1 


NAME 





ADDRESS. 





CITY. STATE 


ee 





Page 60 





FLASHES ON SUPPLIERS 


PURE CARBONIC COMPANY: This 
division of Air Reduction Company, Inc., 
New York City, has four new vice-presi- 
dents, it has been announced by E. R. 
Lawrence, president. A. J. Granata is 
now vice president in charge of operat- 
ing and engineering; L. F. Kilmarx, 
vice president in charge of sales; E. C. 
McClintic, vice president in charge of 
traffic, and S. B. Stouffer, vice president 
in charge of distribution. All of these 
men have been associated with Pureco 
and the Air Reduction organization for 
many years. 


THE GLOBE COMPANY: Richard 
Harris has been added to the advertis- 
ing-promotion staff of this Chicago firm. 
A recent honors graduate of the com- 
merce school, DePaul University, Harris 
is assisting J. W. Hill, advertising man- 
ager, in compiling Globe’s new tool and 
supply division catalog which will be 
introduced to the industry shortly. 


TENNESSEE EASTMAN CORP:.:: 
An average price reduction of 5 per 
cent has been announced for the vari- 
ous Tenox antioxidants for edible fats 
and oils. Henry L. Ford, assistant vice 
president, said in the announcement: 
“The Tenox antioxidants were intro- 
duced to the food processing industry 
only a little more than a year ago. 
Acceptance of these oil and fat sta- 
bilizers, however, has been very grati- 
fying. The price reductions are made 
possible by the decreased operational 
costs resulting from an expansion of 
our manufacturing facilities.” 


BUILDICE COMPANY, INC.: The 
Philadelphia office of this Chicago firm 
is now located at 2005 W. Bellevue st., 
Philadelphia, 40, telephone, BAldwin 
3-2398. J. George Rea is manager. 


GLYCO PRODUCTS CoO.: Dr. Frank- 
lin T. Peters has been assigned to the 
newly formed development department 
of this Brooklyn, N. Y. firm. He has 
been with the company, in the sales 
department, since 1947 following 10 
years with E. I. du Pont de Nemours & 
Co. in research positions. 


ATLANTA PAPER CO.: This At- 
lanta (Ga.) firm, maker of Apaco 
packaging products, opened its new 
$1,500,000 plant located on Atlanta’s 


busy Marietta st. on January 31. Bug. 
ness offices occupy two floors at one 
end of the 275,000 sq. ft. structure, The 
manufacturing area is 900 ft. long ang 
varies in width from 225 to 300 


TAYLOR INSTRUMENT COMpPa. 
nies: John B. Phipps of Cleveland, 0., 
who has been training at the Rochester 
plant of Taylor Instrument Companies, 
has entered the Chicago territory as an 
industrial sales engineer. 


JOHN E. SMITH’S SONS CO.: 4 
new firm created in Los Angeles— 
Carpenter-Hetzler Co.—will handle the 
Buffalo line of sausage and packing. 
house equipment on an exclusive basis 





for southern California and on a non- 
exclusive basis East to Denver. The 
partners in the new company are shown 
here: John L. Carpenter (left) and Jack 
L. Hetzler (right). The firm will rep- 
resent other manufacturers in the area 
and will function as consultant on pack- 
inghouse layout and design. 


STANDARD STEEL CORP.: Out- 
right purchase by this Los Angeles steel 
plate fabricator of the Drying Ma- 
chinery Division of Hersey Mfg. Co., 
Boston, Mass., has been announced by 
Robert S. Burns, president. “The acqui- 
sition of the Hersey patents, designs and 
process techniques will make it possible 
for Standard Steel to offer the most 
complete line of dryers to be obtained 
anywhere,” he said. H. W. Harrigan, 
general manager of the Hersey Division, 
will become eastern manager of Stand- 
ard Steel. J. A. Boyd, chief engineer for 
Hersey will assume a similar position at 
Los Angeles, assisting Russell J. Love, 
Standard’s vice president in charge of 
engineering. 
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New Trade Literature 


Bag and Wrapping Products (NL 
665): Included in a pocket size booklet 
ibing a varied line of wrapping 
aod packaging materials is information 
on meat bags, workmen’s aprons, filter 
and press cloths, bleaching cloths and 
truck covers.—Bemis Bro. Bag Co. 

Metal Detector (NL 666): Design and 
operation of the Allis-Chalmers metal 
detector are described in a new 20-page 
julletin. Identified as an electronic 
gntry to safeguard non-metallic prod- 
yets, the metal detector can be used on 
conveyor installations running at speeds 
of 15 to 600 feet per minute.—Allis- 
Chalmers Mfg. Co. 

Industrial Thermometers (NL 667): 
Data on liquid-in-glass industrial ther- 
mometers is presented in an easy-to- 
ye tabular and sectionalized bulletin. 
Ail basic models are illustrated to en- 
able the user to select the proper ther- 
mometer for any application.—The Pre- 
dsion Thermometer and Instrument Co. 

Food Processing Equipment (NL 
(68): A 16-page catalog illustrates and 
describes a line of equipment for food 
and food by-products processing. In- 
duded are disintegrators, feed and dis- 
charge lines, blanchers, cookers and 
heat exchangers.—Rietz Mfg. Co. 

Can Cleaner and Drier (NL 669): A 
machine, the Rex Roto-Brush, that 
washes and drys all sizes of cylindrical 
cans before labelling at a rate of up to 
300 per minute is described in a new 
two-color bulletin—Chain Belt Com- 
pany. 

Recording Instrument (NL 671): De- 
sign improvements and new applications 
for the Bailey Combustibles recorder 
are featured in a new 16-page bulletin. 
Drawings and photographs explain the 
operation of this electronic type instru- 
ment which operates on the catalytic 
combustion principle——Bailey Meter 
Company. 

Anti-Corrosion Products (NL 672): A 
wide range of corrosion resistant ma- 
terials and equipment are described in a 
new two-color bulletin. Included is in- 
formation on paint, rubber, lead linings, 
corrosion-resistant masonry, jars, pots, 
tanks, pipe fittings, etc—The U. S. 
Stoneware Company. 

Wirebound Crates (NL 673): “What 
to Expect from Wirebound Boxes and 
Crates” is the title of a new booklet for 
the information and guidance of ship- 
pts and packaging engineers. The 
booklet is replete with photographs and 
shippers’ reports of their experiences 
with wirebound containers.— Wirebound 
Box Manufacturers Association. 


Use this coupon in writing for New Trade 
. Address The National Provisioner, 
siving key number only. (3-4-50), 
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Prof. Hogg’s LARD POINTERS 








F lack of space makes lard 
I production a slow and costly 
operation in your plant, it will 
pay you to investigate Votator 
processing apparatus. 

In a floor space of less than 18 
square feet, you can process 3,000 
pounds of lard per hour, step up 
product quality, and drastically 
cut your costs! 

Continuous, closed chilling and 
plasticizing with Votator lard 
processing apparatus gives you a 
smooth, white, creamy lard with 


excellent cooking and keeping 


blader 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark applying only 
to products of The Girdler Corporation. 


qualities. And you get remarkable 
savings in time, labor, floor space, 
and refrigeration. That’s why 
many of the top names in the 
industry have converted to 
Votator processing apparatus for 
lard production. 

Votator units are also available 
in capacities of 5,000 and 10,000 
pounds per hour. Write for com- 


plete information. 





The rated capacity of this 
Votator lard processing unit 
is 3,000 pounds per hour. 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 ¢ 2612 Russ Bidg., San Francisco 4 


Twenty-Two Marietta Bidg., Atlanta, Ga. 





Page 61 








AUTOMATIC WRAPPING 
-- AT LOW UNIT COST 


Beautifully wrapped, protected, and attractive meat 
packages... ready for the impulse buyer at self-service 
stores ...are yours when you wrap on the HAYSSEN. 
Fully automatic ... low in initial cost ... easily ad- 
justable to a wide range of sizes ... with controlled 
speed to keep your production line running smoothly 
... the Hayssen gives you complete satisfaction da 
after day. Printed overwraps are registered by the 
Hayssen Electric Eye. Backed by 40 years of wrapping 
machine experience, our engineers will be glad to 
help you in your wrapping problems. Write today for 
recommendations and name of your representative. 


shank. HAYSSEN MFG. COMPANY * SHEBOYGAN, WIS. 


Messen 


A WRAPPING MAcHines 


















HAYSSEN 





A Labor Saver... 


The Adelmann Washer reduces the former 
arduous task of cleaning Ham Boilers or 
Similar molds, to a matter of simple routine. 
Three revolving brushes, in triangular for- 
mation, permit cleaning of all sizes, from 
smallest to largest. Brush spindles are re- 
fillable. 


Ask for specifications “P,” in- 
cluding list of satisfied users. 


elh——xk 








Office and Factory, PORT CHESTER, N. Y. 
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Federally Inspected Meat Output Dropped 
5% in Week and 6% Under Year Ago Total 


EAT production under federal in- 
spection for the week ended Feb- 
ruary 25 totaled 272,000,000 lbs., accord- 
to the U. S. Department of ‘Agricul- 
ture. Slaughter operations except for 
calves dropped below the level of a 
week earlier. Production was down 5 per 
cent from 285,000,000 lbs. for the pre- 


comparison was 11,600,000, 10,400,000, 
and 11,700,000 lbs., respectively. 


Hog slaughter of 969,000 head was 5 


per cent below 1,020,000 for the pre- 
ceding week, but 3 per cent above 941,- 
000 in the same week in 1949. Produc- 
tion of pork was 130,000,000 lbs., com- 


pared with 137,000,000 for the preced- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended February 25, 1950—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 _mil. Ib. mil. Ib, 
Feb. 25, 1950...... 222 121.9 115 11.6 969 129.8 191 9.0 272.3 
Feb. 18, 1950...... 235 127.8 97 10.4 1,020 136.7 224 10.5 285.4 
Feb. 26, 1949...... 252 135.7 123 11.7 941 131.6 252 11.5 290.5 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & ‘Per Total 
Ended Cattle Calves Hogs m 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Feb. 18, 1950.....998 549 183 101 237 134 104 47 14.0 32.1 
Feb. 11. 1950..... 993 544 194 107 240 134 103 47 14.6 35.8 
Feb. 26, 1949..... 990 538 172 95 248 140 98 46 14.6 34.2 
11950 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








ceding week and 6 per cent below 291,- 
000,000 Ibs. last year. 

Cattle slaughter of 222,000 head was 
6 per cent below 235,000 head for the 
preceding week and 12 per cent below 
252,000 for the corresponding week last 
year. Beef production was 122,000,000 
lbs. compared with 128,000,000 for the 
preceding week and 136,000,000 a year 
ago. 

Calf slaughter was 115,000 head, com- 
pared with 97,000 for the preceding 
week and 123,000 last year. Output of 
inspected veal in the three weeks under 


ing week and 132,000,000 last year. 
Lard production was 32,100,000 Ibs., 
compared with 35,800,000 a week ear- 
lier and 24,200,000 last year. 


Sheep and lamb slaughter was 191,- 
000 head, compared with 224,000 head 
for the preceding week and 252,000 last 
year. Production of lamb and mutton 
for the three weeks amounted to 9,000,- 
000, 10,500,000, and 11,500,000 lbs., re- 
spectively. 

The table above shows the numbers of 
livestock slaughtered, meat and lard 
production and average kill weight. 





TWO-WAY PRICE TREND RESULTS 


IN POORER CUTTING MARGINS 


(Chicago costs and credits, first three days of week.) 


Packers at the Chicago market this 
week paid an average of from 9 to 16c 
more per live cwt. for hogs than they 
did during the previous week, but re- 
ceived slightly less for pork products 
than a week earlier. As a result, cut- 
ting margins were less favorable. 


—— 180-220 Ibs.—— 
Value 
Pct. Price per percwt. Pct. 
live per ewt. fin. live 
7 Bm alive yield wt. 
Skinned hams ..... 12.6 41.4 $ 5.22 §$ 7.49 12.6 
Ee 5.6 25.6 1.43 2.08 5.5 
Boston butts ...... 4.2 31.3 1.31 1.90 4.1 
Loins (blade in)....10.1 40.2 4.06 5.87 9.8 
4 eee 11.0 28.0 3.08 4.45 9.5 
§ & Spepaee . feo ¢e% awe 2.1 
Fat backs ......... sii ile nd wai 3.2 
— i jowls... 2.9 9.0 .26 .B8 3.0 
ch eaevews 2.3 8.6 -20 .28 2.2 
P Hf ia, rend. wt.13.9 9.5 1.33 1.89 12.3 
Te Dalek abi 1.6 31.3 50 | 1.6 
Segaler trimmings.. 3.3 17.7 58 83 3.1 
Feet, tails, ete..... 2.0 9.3 -19 27 2.0 
Offal & miscl....... eee .60 86 a 
Total yield & value. 69.5 $18.76 $26.99 71.0 
Per 
ewt, 
P alive 
| $17.15 
Condemnation loss ........ .09 Per ewt. 
ig and overhead. 95 fin. 
—- yield 
TOTAL COST PER CWT.. $18.19 $26.17 
TOTAL VALUE .......... 18.76 26.99 
Cutting margin ......... +$ .57 +$ .82 
gin last week....... + 1.00 + 1.44 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the first 
three days of the week. 





—— 220-240 Ibs. ——240-270 lbs.—— 
Value Value 
Price per perewt. Pct. Price per per > 
per cwt. fin. live per ewt. 
Ib. alive yield wt. Ib. alive yield 
41.1 $5.18 §$ 7.27 12.9 39.6 $5.11 §$ 7.17 
24.1 1.33 1.86 5.3 24.1 1.28 1.78 
31.2 1.27 1.81 4.1 30.6 1.25 1.74 
39.0 3.82 5.42 9.6 35.4 3.41 4.74 
26.5 2.54 3.58 3.9 22.1 .86 1.22 
18.0 .38 54 8.6 18.0 1.55 2.16 
6.8 -22 31 46 7.8 35 50 
9.0 .27 .38 3.4 9.0 81 43 
8.6 .19 -27 2.2 8.6 19 -28 
9.5 1.17 1.64 10.4 9.5 -99 1.38 
26.0 42 -60 1.6 16.8 27 BT 
17.7 -55 74 2.9 17.7 51 -73 
9.3 19 .26 2.0 9.3 19 .26 
ae -60 85 op ccs -60 -84 
$18.13 $25.53 71.5 $16.87 $23.60 
Per Per 
ewt. ewt. 
alive alive 
$17.16 $16.92 
.09 Per ewt. .08 Per ewt. 
.83 fin -75 fin. 
—_- yield — yield 
$18.08 $25.46 $17.75 $24.83 
18.13 25.53 16.87 23.60 
+$ .05 +$ 07 —$ .88 —$ 1.23 
- 2s + & — 28 — 
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AMI PROVISION STOCKS 


The increase in holdings of pork by 
packers reporting to the American Meat 
Institute which has taken place for the 
past four months was halted during the 
last two weeks of February when 12,- 
100,000 lbs. of pork were used out of 
inventories. February 25, 1950, holdings 
of 462,300,000 lbs. were also 53,300,000 
lbs. smaller than stocks a year earlier 
and 127,700,000 Ibs. less than the 1939- 
41 average. 

For the second consecutive time, an 
out-of-storage movement was reported 
for lard and rendered pork fat as pack- 
ers reduced holdings of these items by 
16,800,000 Ibs. during the last half of 
February. Current holdings of 117,100,- 
000 lbs. were also smaller than year- 
earlier and average inventories of 214,- 
500,000 lbs. and 194,900,000 Ibs., re- 
spectively. 

Provision stocks as of February 25, 
1950, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows February 25 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 

February 25 stocks as 


Percentages of 
Inventories on 
Feb. Feb. 
11, 28, 1939-41 
19% 50 1949 av. 


BELLIES 
Cewmee, D. B.ccccccscrsccscosss 95 89 - 
Cured, 8. P. and D. C........ 98 bd 114 
Frozen- for-cure, D. S........- 8 182 ee 
Frozen-for-cure, 8. P. & D. C. .105 90 ° 


Total bellies .............- 101 94 93 


HAMS 
Cured, 8S. P. reguilar.......... 100 =6107 6 
Cured, 8. P. skinned.......... ° 94 63 
Frozen-for-cure, regular ...... 300 =6100 2 
Frozen-for-cure, skinned ..... 99 87 1138 
Total hams ..........+++e6. 99 90 64 
PICNICS 
Cure@, G. BP. ccccccecsccssecs 95 77 68 
Frozen-for-cure ......++ee+++5 93 71 60 
Total picnics ............+- 94 74 63 
FAT BACKS, D. 8. CURED..... 89 76 41 
OTHER CURED & FROZEN 
Cured, D. B..cccccccccccccees 66 ae 
Gared, B. Puccccccccvecsvceses 93 75 59 
Frozen-for-cure, D. 8......... 5 54 - 
Frozen-for-cure, 8. P......... 102 938 123 


Total other 
BARRELED PORK 2 
TOT. D. 8. CURED ITEMS ro 90 os 


TOT. 8S. P. & D. ©. . 
TOTAL C — AND FROZEN- 
CUR 


FOR-OURB 2. 0c cccccccccccces 89 75 
FRESH FROZEN 

Loins, shoulders, butts and 

GENE 5b cedeccccdccvsses 90 98 ey 

ul — $00 Sesesevnceseses 88 91 134 

Sennnbaceakbseesédsen 89 9 107 

TOT. aL L PORK MEATS...... 97 90 78 

en PORK FAT....... 87 76 t 


5 ad percentage change. 
t+Included with lard. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended February 25: 


Week Previous Cor. wk. 
Feb. 25 week 1949 
Cured meats, 
pounds ........ 15,586,000 15,041,000 22,599,000 
Fresh meats, 
pounds ........ 26,796,000 22,335,000 32,834,000 
Lard, pounds .... 6,666,000 6,534,000 7,446,000 
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Bacon Slicing, Canning Increased in 
January but Less Meat Was Processed 


URING January 1950, 1,270,416,- 

000 lbs. of meats and meat food 
products were prepared and processed 
under federal inspection, according to 
the report issued by the U. S. Depart- 
ment of Agriculture. This production 
was 51,726,000 lbs. smaller than that re- 
ported for December 1949, but was 40,- 
805,000 lbs. larger than the volume re- 
corded for January 1949. 

Effective with this report, the table 
showing the quantity of product placed 
in the slicing- and institutional-sized 
cans and in the under 3-lb. containers 
has been discontinued. The Department 
announced that the Bureau of the Budg- 
et has withdrawn its approval of the 
report, Form 404-3, “Monthly Report of 
Canning Operations at Official Estab- 
lishments.” 

Although 3,403,000 lbs. more sausage 
was produced during January than a 
month earlier, January output of 102,- 
850,000 lbs. was 1,750,000 lbs. smaller 
than that of a year earlier. 

The 157,013,000 lbs. of “meat items 
canned during January was 3,549,000 
lbs. larger than a month earlier and 21,- 
033,000 lbs. larger than the amount re- 
ported in January 1949. Loaf output 
during the current month was also 
larger than production of 13,027,000 lbs. 
a month earlier, but was 105,000 Ibs. 


—_e* 


less than output in January a year ago. 

Bacon slicing operations totaled 59,- 
914,000 lbs., or 3,955,000 Ibs. more than 
a month earlier and 4,769,000 lbs. more 
than a year earlier, while the 355,595,- 
000 lbs. of lard and pork fat rendered 
and refined was 14,261,000 lbs. less than 
a month earlier, but 5,867,000 lbs. larger 
than the volume in January 1949. 


1950 WORLD FOOD OUTLOOK 


Food production in the 1949-50 con- 
sumption year is expected to be only 
slightly below 1948-49, with the mod- 
erate declines in cereals, rice, potatoes 
and sugar largely being offset by in- 
creases in meats, fats, dairy products 
and fruits, according to the 1950 World 
Food Situation, an annual world food 
summary issued by the Office of For- 
eign Agricultural Relations of the 
USDA. The expected decline in produc- 
tion, however, will be more than offset 
by carry-overs from 1948-49 crops. 


Improved food supplies in 1949 made 
it possible for most European countries 
to remove or modify their food ration- 
ing programs. The average diet also im- 
proved with increased consumption of 
meats, fats and dairy products, but the 
proportion of these foods in the average 
diet is still relatively low. 





MEATS AND MEAT FOOD PRODUCTS, 
PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—JANUARY 1959 


January 


1950 194 
Meat placed in cure— . 


ORE . nancccoseuweces 9,428,000 11,697,6 
Pork ...............302,097,000 296823 990 
Smoked and /or dried— 

GE cectescnsoceeee 4,275,000 4,334.0 
PN bik Ss cbaneds 168,419,000 166,985; om 
Sausage— 

Fresh (finished) ..... 22,535,000 23,835,000 
Smoked and/or cooked 71,402,000 71,004,000 
To be dried or 5 

semi-dried ......... 8,913,000 9,761,000 


Total sausage 
Loaf, head cheese, 
chili con carne, 


.. + - 102,850,000 104,600,000 


jellied products, etc.. 13,584,000 13,689,000 
Cooked meat— 

I ae 2,589,000 2,653,000 

PEE cressvccsvescss See 45,760,000 
Canned meat and meat 

food products— 

Beet 2. ccccccccscces 7,159,000 10,002,000 

OEE: cocccccessccces Gee 52,041,000 

ER ac setbeccces 6,102,000 7,084,000 

Dt ivss ctbebnvarced 48,713,000 31,570,000 

All other ........... 36,747,000 36,333,000 

DY Svegevsoecene 157,013,000 136,980,000 

Bacon (sliced) ....... 59,914,000 55,145,000 
Lard— 

Peer 204,334,000 203 630,000 

POON co cccccdeveses 134,559,000 130,710,000 
Rendered pork fat— 

MenGeres . ccccccccecs 11,158,000 9,180,000 

DT: <i¢eoneseciece 5,544,000 6,208,000 
_ » {i eepeegea 8,895,000 7,244,000 
Edible tallow ........ 5,498,000 7,491,000 
Compound containing 

2 epee 19,569,000 16,396,000 
Oleomargarine con- 

taining animal fat... 1,520,000 2,437,000 
Miscellaneous ........ 8,809,000 7,650,000 

WE bs cand bese 1,270,416,000 1,229,611,000 


*This figure represents ‘‘inspection pounds” 
as some of the products may have been inspected 
and recorded more than once due to having been 
subjected to more than one distinct processing 
treatment, such as curing first and then canning, 
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The New ATMOS 


Aristocrat ve wx 


Acclaimed the STAR of the 


WSMPA Convention: 











Se te RK HK KKK KE KKKEEKKKKK KS 


By combining the drying, smoking and showering 
operations in a single function, the new ATMOS 
“ARISTOCRAT DE LUXE” offers the ultimate in ad- 
vanced smokehouse engineering. This stainless-steel 
aristocrat-of-smokehouses provides an_ air-condi- 
tioned, engineered, and controlled smokehouse sys- 
tem that guarantees uniform temperatures through- 
out the house, provides new savings in shrink, and 
increases production while decreasing smoking time. 
Check these important ATMOS features: Minimum 
cleaning time . . . complete sanitation . . . no turning 
of cage ... no pits required . . . saves costly labor 

. infinite control . . . no regulating necessary ... 
minimum shrink . . . cooks, smokes and showers in one 
operation. 


OVER 500 ATMOS SMOKEHOUSE UNITS INSTALLED AND OPERATING 


Write today for estimates and 
the ATMOS Story, containing 
suggestions for improving your 
present smokehouses, and a list 
of satisfied users near you. 


CORPORATION 


[ir W. SCHUBERT AVE. 


Telephone 


@ CHICAGO 14, ILLINOIS 





@ EA stgate 7-4311 
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DUCTS 
INDER Ch 7 
RY 1980 FUCaGO 
ry 
19 — 
wai ESALE FRESH MEATS CARCASS LAMBS 
06/325 CARCASS BEEF (1.¢.1. prices) 
(.c.1. prices) Gheted, GOS scesssccscccel 52 @53 
Mar. 1, 1950 Good, 40/50 ........++-.--51 @5E2 
Native steers— “2, Commercial, all weights...43 @4 
600/800 ......4. 5 5 
ig ee 41% @42 CARCASS MUTTON 
Good, 700,900 .......... 40% @41% (Le.L. prices) 
23,835,000 Commercial, 500/700 oe BT ets Good, 70/down ........... 32 
71,004,000 Udlity, 400, up -........ 33% Commercial, 70/down 29 
: Commercial cows, 500/800.34 @35 Utility, 70 ‘down ehh mk: 
9,761,000 (an. & Cut. cows, north., 33 Ro a a “ed 
04.600.000 | BB 3 WO UP--- eee c cer rct tte 3 
— Be by bulls, 600/up...... 364% py PORK AND 
K PRODUCTS 
13,689,000 STEER BEEF CUTS (Le.L prices) 
500/800 lb. Carcasses Hams, skinned, 10/16 Ibs..41% @42% 
© 658.008 (Le.1. prices) Vork loins, regular, 
=, 653,000 Choice: le Serre 41 @41% 
45,760,000 Hinds & ribs......-.++.. a. 72 Pork loins, boneless... .....57 @59- 
—. snwansene ‘- bt Shoulders, skinned, bone in, 
oan oe — und Saar d 
-¥ trimmed ..... .1.00@1.12 pie See ‘ 4/6 g hs 26% @2 - ' 
10, 002,000 Loins & ribs (sets)...... 9 @1.05 Pienic og meta 7 25% | 
-041,000 sirloins 88 Boston butts, 4/8 ibs...... 32% @33 
si° 134,000 Forequarters ... Boneless butts, c.t., 2/4...444%4@45 
p Hey one Backs ..- es re , . Tenderloins ............. 74 @76 
36 980 ) —. squa De MED srecoven ween 944@ 9% 
55145 100 eves eee DE me TE Ce ee eee 154. @16 
55,145,000 nets eeee PD vcardesecracsaeses 8% 
IN is cies ives: vciaoashill 
2 & OTiads & ribs MD 2b ckebotescveceds 
tory Hindquarters oa Snouts, lean in 
OV,t19,000 1 BR pounds... wee ee ee ee eens é Feet, front x | 
Rounds ....-- _ ir | 
Loins, trimmed ......... 6 @70 
asine Loins & ribs (sets)...... 60 @66 SAUSAGE MATERIALS— 
9,150,000 eee 72 
6,208,000 Sieiericrs ebibeeteaa ae FRESH 
7,244,000 Backs SII Tigs @40 ne tie peed 
7 46 7 *ork <p BOB. ccs ly 9% 
1,491,000 Chucks. square ere 4 ees Pork trim. guar 50% lean. “— 20 , 
~. acs ace wrrTy,. . io) ork ; 9g = 
16,396,000 RR cccc.s0c0.0e0e ae ay ee a 
: Ee cievscssveses 13 @22 a at ove neces s0.08 1 2G: 
‘ mateo enema: S Pork trim., ex. 95% leans..43 @44 
7 7.650. 000 TENUMAUAS ........2200- Pork cheek meat, trmd....20 @29% 
29, 611.000 MEGS ..........:.-- 4 @: 26 , 2... aaa 1 8 
1 pounds” Bull tenderloins, 5/up..... 1.01 web est boneless....... : 
inspected (ow tenderloins, 5/up..... 1.0 oy eee meat, f.c. . 
ving been nopuc satay a bone ste ¢ = 
ide P T “e nmings ) . 37 
ae — ong # amas 8 Beet cheek & head meat, ‘ — 
> .¢.1, er 28 @ 29 
Tongues, No. 1, 3/up, ED oa Sine cows one ? ] F Y @] U L I K E 


fresh or frozen.......... 23 @27 Veal trimmings, bon’ls..... 39%u 0% 
Tongues, No. 2, 3/u 


the Ben er frosen.-'7......17 @19 SAUSAGE CASINGS MONOSODIUM GLUTAMATE 


EE 6 @ 6% (F. 0. B. Chicago) 


Hearts ..-....---+-++seees 21 @21% (e.1. prices quoted to manufac- Y ©) U WwW ILL LIK E 


ntion: Livers, selected ........... 47 @48 turers of sausage.) 




















Livers, regular ...........37 @37%% ~— Reef casings: 
Tripe, scalded ............ 6%4@ 7 Domestic rounds, 1% to 
+ a cooked ......-...++. sd Be 1% in., 180 pack...... 42 @47 F L AV Oo L I N 
Lipe, meee” °° seosseees CGH Domestic ‘rounds, over 1% , 
ial i ealded -...--+-++++. ogar0 nltss, 140 pack. --...-..00 @75 EVEN BETTER—BECAUSE: 
: ee ttteeeeeees . Cert 1.10@1.15 : 
Melis eseaeeeseeeececeeces %@ 8 Bxport rounds, medium, M4 @ FLAVOLIN is not only a monosodium 
Epeesccoccesooscosoe VW UES }; | .ji# Bh Op BM... ccccccccecs 60 75 : 
BEEF HAM SETS Export rounds, narrow, a glutamate preparation but has add- 
, sy rear 1.00@1.05 | i ingredi 
showering Knuckles ——- 48 @49 ne i — +} * ao gi * eet oa or 
a § fa 4s No. 1 weasands, 22 in. . 5 H 
+ ATMOS i bdersccccsccesesece 51 No. 2 weasands coece cat 5 6 © FLAVOLIN adds mouth-watering fla- 
on ial i sninconvandahes 46 @47 Middles, sewing, 1%@ vor to the meat products 
|": sateen cpa aes | let irnedtdeeien 1.00@1.15 
FANCY A Mi radi 
tonitil ot es ladles, et -site, - 1008.80 @ FLAVOLIN enhances the flavor al- 
‘ : Bee Middl lect, i 
air-condi- } Veal ends, under 6 oa:-.13 @iS Sale fn,” ono. ..1-45@1.80 rae pec rengee 
eee il $1012 Of... eseneenee Th QTG —. Se 10g 0 ® FLAVOLIN is available at the VERY, 
| Calf tongues .............. 22 @23 Beef bungs, export No. 1...27 @30 
; through- irene “NaI trai 67 $3 Beet bangs, domestic....... 19 pt VERY LOW cost of only 
wink, ond Oe ee eilen qt per pieces 
: P 12-15 in. wide, flat...... 18% @24 C AL. 
king time. WHOLESALE SMOKED 10-12 in. wide, flat...... 8%4@14 
Minimum MEATS Ct— oF PLAVOLIN IS AN EXCLUSIVE 
10 tend % (Le. prices) Extra narrow, 29 mm. & gh! PRODUCT OF FIRST SPICE 
Hams, nn /16 Ibs., hs atiesaece shew sacnee o -40@3 .50 
stly labor rapped “savas be 47 @48% Narrow, - mediums, re sient Write for a sample order and quantity discount! 
80 ready-to-eat, wrapped....51 @51%4 Medium, 32@35 mm... ..2.30@2.45 | 
TY ++ Hams skinned, 16/18 Ibs.. ’ Spe. medium, 35@38 mm.1.65@1.75 
ersinone f) gRMMPed en 46 @47% Wide, 38@43 mm....... 1. 40@1.60 
ms, 7 A 16/18 Ibs., Export bungs, 34 in. cut.28 @30 
— -eat, wrapped....50 @50% meg prime bungs, 
con, fancy trimmed, = Fae 16 @18 
a off, 8/10 1 Medium — bungs, 
p ———_- he ~~ * 84 in. cut...... ake 10, @1s ” * 
TIN G , fancy, square cut, Small prime bungs....... 7%@ 9 
otions, 12/14 Ibs., Middles, per set, cap off..45 @70 i | 
Macon, NO. 1 sliced, ici. ©” DRY SAUSAGE 
open-faced layers ....... 44 @47% (le.1. prices) 
CA aol Cervelat, ch. hog b ---- 81 @Si 
LF a4 —, HIDE OFF Thuringer ..... a b +71 MIXING COMPANY, INC. 
DED a5 » ctudsiet Cove shoes 68 
(1.c.1. prices) Holsteine 5 
Choice, 80/150 or oe olste IMP .. 6.2... eee eeeee 68 ° 
Choice, under 00 iba 46 @4i B. C. Salami.............. 74 @79 
Geod, 80/180 Bicccees . sees B. C. Salami, new con..... 46 
Good, under 200 Mnerer sss 43 a dl poe oy salami, ch..... be 19 VESTRY ST NEW YORK 13, N Y WO rth 4- 5682-3 
ot 80/150 .......36 @40 Mortadella, new condition... 47 
Diility, all under 200 Ibs. cove Italian style hams......... 70 
weights........28 @30 Cappicola (cooked) ........ 67 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
peed And Economy (Le. prices (hed. peices 
Pork sausage, hog casings..39 @42 Ground 
Pork sausage, bulk........ 35 . Whole for San, 
Frankfurters, sheep casings.44 @48% Caraway seed ...... 20 % 
| n s A = D Frankfurters, hog casings.. 4514 Cominos seed ....... 24 » 
Frankfurters, skinless ..... 41 Mustard sd., fey..... 2 7 
dd. BerseresFeresies 39 @41 Yel. American ...... 19 7 
Smoked liver, hog bungs...38 @44 Marjoram, Chilean .. 65 i] 
. Bologna, artificial casings 39 @410 Oregano ............ 2 5 
4a Cc ol Gg | n g New Eng. lunch. specialty.52 @54 Coriander, Morocco, 
Minced luncheon spec., ch. “47 @49 Natural No, 1..... 17 29 
Tongue and blood.......... 38 Marjoram, French ... 68 4 
. Blood sausage ..........-- 38 Sage Dalmation 
You can step up your production, use less labor ss ei a eam Sia ges aennee 133 16 
fi Polish sausage, fresh...... 34 
Ioli _ " 52 
and show more profit by replacing present hand car- Polish sausage, smoked....48 @5 CURING MATERIALS 
ton packaging methods with PETERS economical SPICES tliinte diteiie Sadie Ort Ts on 
‘4 " (Basis Chgo., orig. bbls., bags, bales) "in a ot tae oo * e 
carton set up and closing machines. They are Whole Ground feleiae's. atone a 
+ + + Allspice, prime ... 29 33 Dbl. refined gran...........,, 119 
showing substantial savings for users every W here. ONEINS  wadcicss 31 35 en GEUNEED ccccccscnanuie nr Every 
Chili powder ..... ee 37 Medium crystals ..... . 1% 
Chili pepper ...... ee 36@39 Pure rfd., gran. nitrate of soda. 5B 
Send us samples of the cartons Cloves, Zanzibar .. 31 35 Pure rfd. powdered nitrate ae ™ 
. Ginger, Jam., unbl. 63 68 GORE s0dseGhewetessseduaan 
you wish to use. Ginger, African ... 56 61 Salt, in min. car. of 60,000 lie. — 
ME ‘wins ce gese os = only, paper sacked f.0.b. Chgo, 
Mace, fcy. Banda Per t 
East Indies .... ee 1.28 Granulated CO: 
West Indies .... ae 1.19 IEE 9: 02:02.00000606s0cenne 25.80 . 
ry flour, fey. se 30 Rock, bulk, 40 ton cars, 
T Decenecese oe 26 POONER 6600 6680000 s 00s 10.9 
w y India Nutmeg Se 49 Sugar— 
Paprika, Spanish. ue 48@64 Raw, 96 basis, f.o.b. 
Pepper, Cayenne .. eve 72 New Orleans .............. 5.5 
BE IO, Bocvcaves ee 62 Refined standard cane 
Pepper, Packers... 1.61 2.05 gran., basis .. ccccceus aan 
Pepper, white .... 2.55 2.69 Refined standard ‘bee et 
Pepper, Black, BeOw., VEE cccacccscecseas 17 
SEE -cccweece 1.61 1.69 Dextrose, per cwt. 
Black Lampong.. 1.61 1.69 in paper bags, Chicago........ 6.95 
PETERS’ JUNIOR CARTON PETERS’ JUNIOR CARTON 
FORMING AND LINING FOLDING AND CLOSING PACIFIC COAST WHOLESALE MEAT PRICES 
MACHINE a up 35-40 cartons MACHINE closes 35-40 cartons 
per minute. One operator per minute. No operator Los Angeles San Francisco No. Portland 
required. required, February 28 February 28 February 28 
—— weee: (Carcass) 
STEE 
Good: 
500-600 Pe. “bovecessen $42.00@43.00 $43.00@44.00 $43.00@44.00 
600-700 Ibs. .......... 41.00@42.00 41.00@43.00 2.00@ 43.00 
Commercial: 
400-600 Ibs. .......... 39.00@41.00 41.00@43.00 39.00@42.00 
Utility 
400- G00 BR. ecsccocces 36.00@37.00 35.00@ 40.00 35.00@38.00 
cow: 
Commercial, all wts.... 34.00@35.00 35.00@38.00 34.00@37.0 
Cutter, all wts......... 31.00@32.00 30.00@32.00 31.00@32.0 
f— 7 FRESH CALF: (Skin-Off) (Skin-On) (Skin-Of) 
a ‘lbs. RESIS 46.00@49.00 45.00@48.00 45.00@47.0 
Commercial: 
200 lbs. down......... 41.00@44.00 42.00@44.00 41.00@42.0 
: FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
SEASONINGS ‘te: 
a Be Serr eee ee er ee 47.00@50.00 45.00@47.0 
Te Ub peccésovcdes 49.00@51.00 44.00@47.00 44.00@46.0 
e + o Good: 
Gar i¢ an Onion Juices SED TNR. co ccccveasis 48.00@50.00 47.00@50.00 45.00@47.0 
Pe EM cusctéuvctdes 46.00@48.00 44.00@47.00 tooo 
. s . Commercial, all wts.... 45.00@46.00 42.00@46.00 42.00@44. 
Standard strength Garlic and Onion provides a “Flavor Control” SE er ie 38.00@42.00 36.00@38.0 
that improves your product and cuts your costs. These potent MUTTON (EWE): 
juices assure a uniform, full-bodied, natural flavor the year Good, 75 Ibs. dn....... 28.00@30.00 24.00@26.00 26.00@ 28.0 
around. Enhance the sales appeal of your products with Liquid Commercial, 75 Ibs. dn. 28.00@30.00 20.00@24.00 24.00@25.0 
Garlic and Onion Seasonings. FRESH PORK CARCASSES: (Packer Style) (Shipper. Style) (Shipper Style 
Pa GU -ccaceceeess . panamedave ».¢ ocecoenes 
120-137 Ibs. .......... 28.75@30.50 28.00@ 29.00 28.00@29.0 
VEGETABLE JUICES, INC. FRESH PORK CUTS NO. 1: 
LOIN 
‘. i inoi yy eS 48.00@51.00 53.00@56.00 46.00@48.0 
664-666 W. Hubbard St., Chicago 10, Illinois go20 Be. ...---0e eee $0.00051.08 on.00g8.00 Pree 14 
a ve Me oscagaswasen 47.00@50.00 47.00@51.00 44.00@45.0 
PICNICS: ee 
Bo eB, ccceebevegiod “ced ¥0b6060 32.00@36.00 cnleiiiens 
PORK CUTS NO. 1: ‘ pa 
* HAM, Skinned: (Smoked) (Smoked) (Smoked) 
Atte ntion: I chs aa koupie's 47.00@54.00 54.00@56.00 49.00@54.00 
© BED Riv cc scr ceencs 45.00@53.00 52.00@54.00 49.00@52.00 
BACON, ‘‘Dry Cure’’ No. 1: 
=) Sores ; oweebs 36.00@ 42.50 46.00@48.00 46.00@49.0 
i BED TB. cccccccscces 34.00@41.50 44.00@46.00 43.00@46.0 
- Se eer Ee 868=6—|) hl. lAmaeweves 43.00@46.0 
LARD, Refined: 4 
” TROROGD. oc cccccdiveseoes ae 8=——i(i(‘ié‘“ kL eh eos 12.50@13.8 
For better flavored pickle pimento 50 Ib. cartons & cans... 13.00@14.00 18.50@14.50 une 
PAFCOES. 62 cc ccccce 13.50@14.50 14.50@15.5 3.5) 00) 
meat loaves, use the famous 1950 2 sarees ss ae 
PICKLE RITE SWEET PICKLE CHUNKS. 
ie * AN 
Pikle-Rite Improves Your Appetite MAX J. SALZM 
PIKLE-RITE COMPANY, INC. 
’ 2618 W. MADISON ST., CHICAGO 12, ILL. 
Growers © Salters * Manufacturers SAcramento 2-4800 * Cable Address: NATSAL 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE Imon! 5.8300, Chicago, Illinels INGS 
Factory—Pulaski, Wis., Phone Pulaski 
Seton 
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ICES 


No. Portland 
February 28 


$43.00@ 44.00 
42.00@43.0 


39.00@42.00 
35.00@38.00 


34.00@37.0 
31.00@32.00 
(Skin-0f) 


45.00@47.00 


41.00@42.0 


45.00@ 47.0 
44.00@46.0 


45.00@47.0 
44.00@ 46.00 
42.00@44.0 
36.00@38.00 


26.00@ 28.00 
24.00@25.0 
hipper Style) 


46.00@ 48.0 
46.00@48.0 
44.00 @45.0 


(Smoked) 
49.00@54.0 
49.00@52.0 


12.50@13." 
13.50@140 















BRUNNER a aU Condensing Units 


A size and type to answer every requirement...over 40 models 
Ye hp to 75 hp — Air and Water Cooled 


<. 





From carcass cooling to truck oe 
units Brunner advantages are 
many in application design, 
performance efficiency and , 4 
erating economy. You can de- 
pend upon Brunner always. 


Soles and Service 
Representation 
Everywhere 


instructive literature on request. 


WRITE : 


BRUNNER MANUFACTURING CO., Utica 1, N. Y., U.S.A. 


OW ae ca — y 
Af you can produce 
at te Geet 


Y et tual Dr 
im 


with 


St Dewied 


SELECTED NATURAL 
HOG AND SHEEP CASINGS 











OVERSEA CASING CO. 


@ EXPORTERS 







V(Y 
®@ IMPORTERS S 


@ A. DEWIED Selected Natural ) 

Hog and Sheep Casings are in- 
spected for uniform size, length 
and strength...expertly cleaned 
... pressure-tested. They give 
New Zealand and Australian Sheep Casings sausage the smooth, well-filled 
appearance and “naturally 
fine” eating quality your cus- 
tomers like! 


| P.0.BOX3161 | SEATTLE 14, WASH. ™ DEWIED CASING CO. 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF. 
CLEANING SACRAMENTO: Broderick, Calif. Phone Gl lbert 3-6297 
PLANTS LOS ANGELES: 3399 E. Vernon, Phone LA fayette 7180 





LION BRAND 


Sausage Casings 














Send us your inquiries for 


7 
%, 





4 
eee ¥, 
































OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 

















Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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KNOW 


AND CONTROL 


THE FAT CONTENT 
fied or, Preven 4 








TESTS BEEF OR PORK 
WITH CLOSE ACCURACY 
IN FIFTEEN MINUTES! 


ANYONE CAN USE IT 


FIELD MODEL $87.50 


IMMEDIATE DELIVERY — WIRE OR WRITE 


PRECISION INSTRUMENT DIVISION 








2300 NATIONAL AVE., NATIONAL CITY, CALIFORNIA 











RI ttenhouse 6-04 
6-5329 


6-1706 


Teletype 
Ph 625 


FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 


403 Widener Buliding, Juniper & Chestnut Sts. 


Philadelphia 7, Pa. 








E. J. COYLE 


EXPORTERS « BROKERS 





CHEESE @ POULTRY © PACKINGHOUSE PRODUCTS 





309 Bank of Nova Scotia Building 


Telephone 926551 


Winnipeg, Canada 

















G. BARTUSCH PACKING CO. 


567 NORTH CLEVELAND AVENUE 
ST. PAUL 4, 


Telephone: Nestor 7274 


MINNESOTA 


U. S. GOVERNMENT INSPECTED MEATS, WHOLESALE 
ALL GRADES DRESSED BEEF, CARLOTS 
FRESH OR FROZEN BEEF OFFAL 


























CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 2, 1950 
REGULAR HAMS 


Fresh or Frozen S.P. 

39%n 
3944n 
39144n 
3844n 


BOILING HAMS 








F reek o or *% rozen  & A 
16- 3744n 
18-: 37%4n 
20-22 374en 
SKINNED HAMS 
Fresh or Frozen 8.P. 
66 6b6. we aah 41% 41% 
41% 
41% 
40 
ee 40 
MEE escce ° . 40 
40 
38 
veee 36% 
25- up, N 
inc. 
OTHER D.8S. MEATS 
Fresh or Frozen Cured 
Regular plates. .12n 12n 
Clear plates .... Sn Sn 
Square jowls ...12 12@12%4%n 
Jowl butts ..... Ss 8% 
ee See we 8% 












PICNICS 
Fresh or Frozen SP 
B © rcrccccssed 23% @ 26 on 
5 =o Fyn 
4- 8 range......24% 
‘oat Hon 
6 ar has 
. 238% @24 4n 
23% @ 24 24n 
23% @24 
BELLIES 
Fresh or Frozen Cured 
3ln 
30n 
2 
261g 
<< 254, 
3 eee «+ +--20@20% 1% 
18-20 ...... --.-19%@20 2In 
GR. AMN. D8. 
BEL. BELLIES 
Clear 
18-20 .....eeeeee 19n 190 
2) 19 
3 18 
16% 
14 
13% 
FAT BACKS 
Green or Frozen Cured 
SB cvcccoes 7% Ty 
B20 .nccccccses 7% Ty 
og. ee 7% 7% 
EE PS 8% 8\ 
PPE veseuswneus 8% xy 
16-18 ...... 9% 94 
_, eee eee 10% 104 
ee 10% 10% 





LARD FUTURES PRICES 


MONDAY, FEBRUARY 27, 1950 


Open High Low Close 
Mar. 10.92% 10.92% 10.70 10.70a 
May 10.97% 11.00 10.75 10.80a 


July 11.07% 11.07% 10.92% 10.95a 


Sept. 11.12% 11. — 11.05 11.07% 
Oct. ° 11.10a 
Nov. 11.15 oa 006% 11.15 


Sales: 2,200, 000 Ibs. 

Open interest at close Fri., Feb. 
24th: Mar. a May 457, July 226, 
Sept. 3, ; at close Sat., Feb. 
25th: Mar. m1. May 456, July 228, 
Sept. 127 and Oct. 21 lots. 





TUESDAY, FEBRUARY 28, 1950 
Mar. 10.62% 10.67% 10.52% 10.52%4b 


May 10.72% 10.75 10.70 10.70b 
July 10.85 10.90 10.80 10.82%a 
Sept. 10.92% 11.00 10.90 10.92%a 
Oct. 11. 02% 11. 02% 11.00 11.00a 


eee 11.10a 
Sales: 3, (000, 000 ee. 


Open interest at close Mon., Feb 
27th: Mar. 261, May 459, July 236, 
Sept. 130, Oct. 21 and Nov. 5 lots. 


WEDNESDAY, MARCH 1, 1950 
Mar. 10.50 10.65 oo 10.65 


May 10.65 10.85 10.65 10.80a 
July 10.77% 10.9 10.773 4 10.92%a 
Sept. 10.90 11.05 10.90 11.00b 
Oct. 11.07% 11.07% 11.05  11.05b 


mee, 2 11,10n 
Sales: 3, 400, 000 ‘Ibs. 


Open interest at close Tues., Feb. 
28th: Mar. 241, May 455, July. 234, 
Sept. 131, Oct. 23 and Nov. 5 lots. 


THURSDAY, MARCH 2, 1950 





Mar. 10.72% 10.77% 10.65 10.65b 

May 10.92% 10.95 10.77% 10.77% 

July 11.00 11.07% 10.90 10.90b 

Sept. 11.20 11.20 11.00 11.00 

Oct. Sours eins his te 11.07%a 

Nov. ;: case 11.10n 
Sales: 2,520,000 Ibs. 


Open interest at close Wed., Mar. 
lst: Mar. 152, May 462, July 239, 
Sept. 142, Oct. 24 and Nov. 5 lots. 


FRIDAY, MARCH 3, 1950 
Mar. 10.62% 10.82% 10.62% 10.77%a 
May 10.77% 10.95 10.77% 10.85 
July 11.00 11.05 10.95 10.95 


Sept. 11.10 11.15 11.10 11.12%b 
Oct. 11.15 apes 11.15 
ree a aee 11.10b 


Sales: About. 3, 500,000 Ibs. 

Open interest at close Thurs., Mar. 
2nd: Mar. 137, May 472, July 243, 
Sept. 143, Oct. 24 and Nov. 5 lots. 


LIVESTOCK SUPPLY 


SOURCES 


Percentages of 


lowing table: 


Jan. Dec. 
1950 1949 
Per- Per- 
cent cent 
Cattle— 
Stockyards ...75.2 77.3 
Other .........24.8 7 
Calves— 
Stockyards ...55.9 60.2 
a 44.1 39.8 
Hogs— 
Stockyards ...38.2 37.0 
OURS cvcccsces 61.8 63.0 
Sheep and lambs— 
Stockyards ...61.9 61.6 
| 38.1 38.4 


PACKERS’ WHOLESALE 


LARD PRICES 


Refined lard, tierces, f.o.b. 
CHR. wwnseneaseecess 

Refined lard, 50-Ib. cartons, 
f.o.b. Chicago ...... 

Kettle rend., tierces, f.o >. b, 
Chicago ....... . 

Leaf, kettle rend., tierces, 
f.o.b. Chgo.'...... 

Lard flakes .. 

Neutral, tierces, ’ f.0. b. 
COD ccncucccces 


Standard Shortening. . '*N. & 58 


Hydrogenated Shortening 
_& ) eee ei 


*Del'd. 


WEEK’sS LARD PRICES 


P. S. Lard P.S. Lard 





Tierces Loose 
Feb, 25...10.95b 
Feb. 27...10.75b 
Feb. 28...10.55n 
Mar. 1...10.65n 
Mar. 2...10.65n 9. 
Mar. 3...10.774gn 9%.25n 


livestock 
slaughtered during January, 
1950, bought at stockyards 
and direct were reported by 
the U. S. Department of Agri- 
culture as shown in the fol- 


Jan 
1949 
Per 
cent 


law 














\ 


Good .--- 
Commercis 
(anne? 

Bologna b 


Hams, 8) 


Pork tri 


Hams, r 


T00- 
Comn 
350- 
600- 
Util 
350- 
cow: 
Comr 
Dtili 
Cutts 
Cann 
VEAL- 
Choi 
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MARKET PRICES ace York 








= 


CARCASS BEEF 





WHOLESALE FRESH MEATS 






DRESSED HOGS 
Hogs, gd. & ch., hd, on, If. fat in 
































SP 100 to 136 Ib 
q Bra (Le.1. prices) 137 to 153 ibs 
soe Feb. 28, 1950 134 to 171 Ibs 
rH oe Ib. 172 to 188 Ibs 
244yn ity 
{ 9 
} = (hole weeeeeeeese ee seeeeed 514%@57% LAMBS 
~— Good « f De as ww oe 43% @5014 oo eerents 
ame @44% Choice lambs ......... 
, 2 comercial DP. cp nsheneue 3. 316 @ 38 Good lambs pasyeriupecesa : 
béccupeaseueel 37%2@ 38% Ne errr reer, . 
Bologna balls _— Hindsaddles, gd. & ch 6 
585 Cured Loins, gd. & ch 62 @68 
ia BEEF CUTS 4 8, ee Peer e ee ee ee 
300 (Le.l. prices) MUTTON 
28% § choice: (Le.1. prices) x 
25 Hinds .g- 3 <i * ee oes = G50 Good, under 70 Ibs......... on. “230° 
> aa Hips, EE agro Sored 60 eu Comm., under 70 Ibs....... 26 @28 
= is 6i des dese 8 @é62 
ee teins untrimmed. .1.00@1.15 VEAL—SKIN OFF 
D8. Chucks, non-kosher ..... @45 (Le.1, prices) r 
BELLIEg Ribs, 30/40 Ibs.......... 78 ago Western 
Clear B good: Choice carcass ........-.++- avon 
mG Good carcass ..........+++. 2@4ii 
190 Fg EPR . = Commercial carcass .......% 33 «@42 
Rounds, N. Y. flank off..46 @48 omme 
SD. eerie 50 @bs BENE cavasnciivebeohnshes sath 
MEIED cocvcccccvese 5 5 ’ 
41, ith aot teins. untrimmed..55 @66 BUTCHERS FAT 
. Hig Chucks, non-kosher ...... 42 @44 (Le.1. prices) 
13% F Bibe, 90/40 Ibs..........54 @64 AMAA 5: oe nce sne en herehantia 1% 
WB cccceecsccccceeee dd @38 PES. .cchssccesoubagouehmed 2% 
3 = ~ rd 
OD vccccsccccccesocess 15 @17 BIBTRES GREE 2. cccccccccccccccccces 2g 
- Cured DAE MERE sccsccccecuassacaues 2% 
Lt, FRESH PORK CUTS egienansaes 
‘ 
i (Le. pris) | === == JANUARY CANADIAN 
8\ 
be Hams, regular, 14/down.. 414n SLAUGHTER 
mf ere te. oe In its report of January 
10% Dalles, s0. cut, ew 1950 slaughter of livestock in 
—mmms © § 12 IDS, ...+- se eeeeee q Ay > y 
coe i2/4own...... 42 @42%, inspected plants in Canada, 
UPPLY ne butts, 4/8 Ib 33% @34 t of 
utts, SB... . de a (QD « a | 
j= ag S/down........34 @34% the Dominion Departmen re) 
Ss Pork trim., regular... .... 19%@20% Agriculture gives the aver- 
Pork trim., ex. lean, 95% .44 @45 age dressed weight of hogs 

Sve | Ee ssjeewn...8nne 8158.0 Ibe.; cattle, 496.4 
, ams, regular, 

January, Hams, aimed, 14/down...44. @47 lbs.; calves, 135.4 lbs., and 
ocr Pies, & Hy ibs.” 12/dows. > es sheep and lambs, 49.7 Ibs. 
— by Boston —' ¥. is Ibs...... is en These weights compare with 
nt 0 - | Pork loins OWE. ov cece 5 7 
va . Gyereribe, 3/down ........36 @3s 163.8, 479.1, 141.9 and 46.5 
in the 10 | Pork trim., regular. . 16 @18 Ibs., respectively, in January 

aid FANCY MEATS a year earlier. The numbers 
> 2 (L.e.1. prices) of livestock slaughtered dur- 

1949 1949 ; 

Per- _Per- § Veal breads, under 6 oz.. ing the two months were: 

£ 

cent cent = 12 o2 ore Soe Jen. 

2 .- 1950 1949 
71.3 7 kid 
a. Beet Bere, sclocted Cattle ... 120,460 112,370 
= a? oe Calves .. 2 24,587 

SE Oh BB. a ccccccccsces Hogs ateccevece 4 324,815 

60.2 57.55 OMtalls, over % Ib..........-.-.- BROOD so cccccccse Be 30,946 
39.8 42.5 

WESTERN DRESSED MEATS AT NEW YORK 
37.0 36.8 

63.0 8.2 WEDNESDAY, MARCH 1, 1950 Commercial: 

All quotations in dollars per cwt. Ad _ pon Stones eee 
61.6 63.9] BEEF: SP is vébescoesee 38.00-42.00 
38.4 36.1 STEER: Utility, all wts......... None 
- Choice : CALF: 
350-500 Ibs. .......... None BEE WORRIES occ cccscccce None 
LESALE Ibs None LAMB: 
ES 600-700 Ibs. . 3 51.00-54.50 . 
F 700-800 Ibs. .......... 51.50-55.00 Choice: 
4 SPD TOR. cccctcccvcde None 
» $13.0 Good: oe 2 Serer None 
000s 350-500 Ibs. .......... None GUD WS hacecccacacd 50.00-53.00 

° . 23 Ul >? 41. 75-44. 50 BPSD Ml. «sediveceder 44.00-50.00 

+ 600-700 Ibs... 22.2... 41.75-44.75 Sent: 
140 | 100-800 Ibs. 222222222! 42. 25-45.25 400d: 
( CPD TOG. occisincsaes None 
14.0 ommercial . 2. Sees None 
45 350-600 Ibs. .......... 38.50-41.25 SG teh evweskeus 47.00-51.00 
, 600-700 Ibs. .......... 38.50-41.25 _— -60 ~s 1 a4 7 ieanseate - oa 
% ommercial, all wts. 43.00-48.00 
es oy Mt: Utility, all wts......22 None 
- } 50-600 Ibs. .......... None » 
Sea £0 MUTTON (EWE): 70 Ibs. down 
; BOE 2. nccce 
Commercial, on wts.... 35.00-37.75 Commercial 
: Diility, all wts......... 34.00-36.00 Utility .........000202! N 
Cutter, all wts pbeeannse None 
Cauner, all wts........, None FRESH PORK CUTS, LOINS NO. 1: 
PRICES VEALI—~SKIN OFF: (BLADELESS INCL.) 
tard Raw Clee: 8:10 WS. eeeeeeeeees 43.00-45.00 
, - R. So siuvorsnan 3.00-45. 
pee Leat elo a a 47.50-51.00 See Whe. wdexnsa ts 41.00-43.00 
rion 9.12% SE be'ccescces 47.50-51.00 SEO Gs écwancs Jkcas None 
6a 9.12 Good: Butts, Boston Style: 
ign = 8.87% ; 4-8 
| “yg . lbs - ~ BD BOB, sessessssses 
1, 8ST Ceecescece 
eg ae Red heats 43.50-47.00 Spe tecpeersy 44.00-46.00 
n 8, 75a Pee 43.50-47.00 aparertbe. "8 lbs. down. . 83.00-35.00 
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This one-man crew 
cleans your smokehouse 
in half the time! 


You need only one man with an Oakite Hot-Spray Unit 
to save 50% of the time it takes to clean smokehouse 
walls manually. That combination can actually clean 
from 12,000 to 18,000 sq: ft. of surface in 4% hour of 
spraying! 

All you do is switch on the Oakite Hot-Spray Unit, 
open the valve on the spray gun and begin to wet down 
surfaces with the Oakite cleaning solution. The wide- 
coverage nozzle discharges cleaning solution at about 2 
gallons a minute at pressures up to 55 lbs. The Oakite 
cleaning solution breaks up the soils, lifts them off and 
rinses them away—thoroughly. 








FREE BOOKLET All the facts 
about mechanized Oakite Hot- 
Spray Cleaning and the way it 
cuts cleaning costs are yours for 
the asking. Send to Oakite Prod- 
ucts, Inc., 20A Thames St., New 
York 6. N.Y., for booklet F7608 
or arrange with your neighbor- 
hood Oakite Technical Service 
Representative to see an Oakite 


es 
Advantages 
« easy to use 

e wide coverage 


« wheels anywhere 





« strips paint, to 











Hot-Spray Unit at work in your 
plant. 


— 





etc! 


OAKITE 


FRADE MATE BEG. U. SePATLOFF 
















TALLOWS AND GREASES 


Thursday, March 2, 1950 











The market opened Monday with lit- 
tle activity. Sellers were prone to hold 
offerings in view of a very firm under- 
tone, as a few tanks of fancy tallow 
moved in quiet trading to dealers over 
the weekend at 7c, Chicago basis. 


Big soaper interests continued their 
bids of 644c, fancy tallow basis, and ap- 
parently were satisfied with reduced 
supplies available at this level. Other 
sources paid up to 6%c for fancy, 
March delivery, and prime tallow moved 
in sizeable volume at 6%c. Yellow 
grease sold freely at 6c, Chicago. 


By midweek sellers had raised their 
offering prices about %4c over previous 
sales and the market became stale- 
mated, with buyers generally declining 
to accept these higher quotations. In 
view of soapers holding firm in their 
bids, it is indicated that product may 
be available at somewhat lesser levels 
than current offerings in the near fu- 
ture. The East reports the market 
strong and unchanged, with sellers said 
to be declining bids of % to %c over 
the market from interests not in the 
soap field. Some inquiry was reported 
from the West Coast for choice white 
grease in drums with 7\%c bid, but or- 
ders were unfilled. 


One of the large soapers withdrew 
from the market Wednesday and deal- 
ers reduced bids fractionally with this 
development. The net result was a 
slightly easier undertone, although no 
immediate reduction in offering prices 
was indicated. 


TALLOWS: Edible tallow was quoted 
Thursday (carlots delivered consuming 
points) at 7%4c; fancy, 6% @7c; choice, 
6%@6%ec; prime, 6%@6%c; special, 
6% @6%c; No. 1, 6% @6%c; No. 3, 6@ 
6%c; No. 2, 5% @6c. 


GREASES: 


Quotations Thursday 





BY-PRODUCIS—FATIS—OILS 


were as follows: choice white grease, 
6% @6%c; A-white, 6% @6%c; B-white, 
6@6%c; yellow, 5% @6c; house, 5%c; 
brown, 5c; brown (25 acid), 5%4c. 


EASTERN FERTILIZER MARKET 


New York, March 2, 1950. 


No changes were noted this week in 
the Eastern by-products markets. De- 
spite the fact that some producers were 
sold ahead for several weeks, a fairly 
good demand for cracklings, blood, and 
wet rendered tankage was in evidence. 
A few sales were made at steady prices. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium eahenatt bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia........ 7.50 
Unground fish scrap, dried, 
60% protein seminal | f.o.b. 


Oe GE. cc cncescceccoscecce 2.60 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic — _— POPU. cocccccveccccccese 48.00 

BE PEs MDS oo ds ccctccccvesoesscccscccce 51.50 


Fertilizer tankage, ground, 10% ammonia, 
10% B.P.L., arin phen enepeaepensgielt nominal 
Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia...............+. 7.25 
Phosphates 

Bone meal, steam, 3 and 50 bags, 

POP Cam SOD. WOT. occcccccvcccvccccccse $60.00 
Bone meal, raw, 44%4% and 50% in bags, 

Se Be SA SE ceckdadanocsscccecess 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Be Ea Hn 4S 6nd wtwadasdrecoccosoas .76 


Dry Rendered Tankage 


40/50% protein, unground, 
Wee Oe ds oe bbe br ecicossccecccses $1.70 


JANUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
January 1950 and January 1949 were 
as follows: 

Excise tax (including 1950 949 

special taxes) ....... $2,901,825.70 $1, 389, 427 

The quantity of product on which tax 
was paid in the two months was re- 
ported to be as follows: 


Coteted, TS. sccccccccevcies 26,632,315 
Uncolored, Ibs. ............ - 59,361,580 


11,474,760 
65,721,952 








BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 2, 1950.) 
Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia....... $7.50@7 Ton 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


Di Ci. prenh stile ee Ses Bb adcntvesos *$8. 
i tt  . cc tdesinveenebsté~ecene ® seen 
Liquid stick tank cars............... 3.250 


Packinghouse Feeds 


Carlots, 
Per ton 
50% meat and bone scraps, bulk..........,, $105.00 
SE% ment ocraps, BUM. .... 06 sccccccccccces 115.50 
50% feeding tankage, with bone, bulk...... 975 
60% digester tankage, bulk................ 110.00 
80% blood meal, bagged................... 140.00 
65% special steamed bone meal, bagged..., 80.00 

Fertilizer Materials 
Per ton 


= grade tankage, ground 
10@11% ammonia ................ 
Bone tankage, unground, per ton. 


Hoof meal, per unit ammonia........ 1.75 
Dry Rendered Tankage 
Per unit 
: Protein 
NE i005 ceandesesiennccesetocssal *$1.95@2.0 
ED -civndadonks Hes bateneeeduadeenn * 1.95@2.0 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)................ $1.75@2.00 
Hide trimmings (green, salted)........ 1.25@1.35 
Sinews and pizzles (green, salted)...... 1 


a 
Cattle jaws, skulls and knuckles....... 60.00@65.00 
Pig skin scraps and trim, per lb........ 5Y 


Animal Hair 


Winter coil dried, per ton................ $100.00n 
Summer coil dried, per ton 
Cattle switches ............ 
Winter processed, gray, Ib 
Summer processed, gray, lb 


*Quoted delivered basis. 





EDIBLE OIL SHIPMENTS 


Total shipments of shortening and 
edible oils during January, 1950, were 
264,126,000 lbs., according to the Insti- 
tute of Shortening and Edible Oils, Inc. 
Shortening accounted for 51.5 per cent 
of the total January shipments; edible 
oil, 46 per cent; shipments to govern- 
ment agencies, .6 per cent, and ship- 
ments for commercial export, 1.9 per 
cent. 





Kunty Kate. 
METAL 


Designed especially 
processing equipment. 
hands or injure meta 
Metal S 
easy to keep 


NICKEL, SILVER and BR 


KURLY KATE C 


MICHIGAN AVE 


clean. 


2215 § 
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SPONGES _ 


for cleaning all ty 
Will not rust © 
| or plated s 
ponges are fast working, 
Made 


pes of meat 


r splinter, cut the seed tr 0 oad le 


urfaces. Kurly Kate 
easy to use, and 


in STAINLESS STEEL, 


reo) vAs 


ORPORATION 


CHICAGO 16, ILL 
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VEGETABLE OILS 


Thursday, March 2, 1950 








The crude edible vegetable oil mar- 
kets opened in a — way Monday. 
Later in the day, however, the market 
weakened and maintained this position 
on Tuesday. At midweek the volume of 
trading increased, and with prices ad- 
yancing %@ 4c, the market recaptured 
the firm tone of past weeks. 

The early weakness was reportedly 
due to the 25 per cent industrial cut in 
power. Refiners resumed production 

Wednesday with a resultant active mar- 
ket and an advance in prices. 

A six month study of cottonseed oil 
indicated a steady increase in prices 
since November 15. Some 346,268 bar- 
rels of cottonseed oil were consumed in 





VEGETABLE OILS 


umde cottonseed oil, carlots, f.o.b. mills 


ET anieht ess osbebvtvccvdecseceescecoeye 12%b 
heast nb 666006006 050b6656664 0b cote ocs 12%b 
seth Dahan ade $ddbatiensaetedescegesee bos 12%b 
Corn oil, in tanks, f.o.b. mills............... 13%n 
Soybean oil, in tanks, f.o.b. mills, 
int Ges sAbNGR bores +4 000s e6ccecd 12% pa 
Peanut oil, f.o.b. Southern Mills............... 
Coconut oil, he oy BD GCs co cn ccnccccccesccs idigpa 
Cottonseed f 
Midwest — ‘W est Coast....... ree 1% @1\%n 
DIPLGESSOCeb co ee Se oeC Oe SECO SCO CCS 1%@1\n 
OLEOMARGARINE 


Prices f.o.b. Chicago 


White domestic vegetable 
White animal fat 
Milk churned pastry......... 
Water churned pastry.........ccccccscccccccs 22 








January, an increase of 22,011 barrels 
over December. 

CORN OIL: Early sales were report- 
ed in a fluctuating market at 13%c, 
with a fair amount of activity. Later, 
bids became scarce and the market 
weakened. A few scattered sales at 13c 
resulted. At midweek a large substan- 
tial interest again developed and sales 
were easily made at 13%c, same as last 
week’s level. 

SOYBEAN OIL: Early strength 
brought a movement at 12%@12%c; 
however, sellers were later forced to 
lower their ideas and obtained sales at 
12c. On Wednesday, news that the in- 
adequate power supply would be re- 
plenished developed an active market 
and vigorous trading at 12%c resulted. 
These sales showed an increase of %c 
over the previously quoted price. The 
government bought 375,000 bu. in Kan- 
sas City for export. 

PEANUT OIL: A light trade pre- 
vailed throughout most of the week and 
steady sales were reported at 14%c. 
Midweek activity in other vegetable oil 
markets reflected on peanut oil and it 
moved %c higher. On Thursday this 
product was offered at 15c. These offer- 
ings were %c above the nominal mar- 
ket last week. 


COCONUT OIL: Very little move- 
ment was reported as the market re- 
mained unchanged. A 14c level prevailed 
until Thursday when a moderate move- 
ment brought sales at 14%4c, an increase 
of %c over last week’s price. 


COTTONSEED OIL: A light trade 
characterized this market most of the 
week. Movement was reported at un- 
changed levels. Valley and Southeast 
sold for 12%c, and Texas moved at 
12%c. Thursday’s quotations were: 
Valley, 12%c asked; Southeast, 12%c 
asked, and Texas, 12%c asked. 

The New York futures quotations for 
the first four days of the week were re- 
ported as follows: 


MONDAY, FEBRUARY 27, 1950 
Open High Low Close Pr ~ 
S sneodae 14.46 14.52 14.40 14.42 14.2 
CO aa 14.35 14.39 14.22 14.22 14. iS 
. eS 14.30 14.34 14.15 14.19 14.10 
4 14.009 14.15 13.96 13.96 13.94 
ee *13.40 o> mi ous *13.34 13.23 
MGs seveves 13.12 13.20 13.08 *13.10 13.00 
Jan. '51....13.10 713.10 13.00 
Total sales: 288 conteacta. 
TUESDAY, FEBRUARY 28, 1950 
Mar. ....... 14.40 14.50 14.38 *14.48 14.42 
BE cvcccee Se 14.24 14.15 *14.22 14.22 
CE sccceee ME 14.18 14.08 "14.15 14.19 
a secese 13.90 13.94 13.85 13.90 13.96 
es cessewd *13.25 13.30 13.30 *13.31 13.34 
Pet. pecanee 13.08 13.08 13.08 *13.08 13.10 
Jan. ‘51....413.08 713.08 13.10 
Total sales: 327 contract ts. 
WEDNESDAY, MARCH 1, 1950 
NE, sovenes 14.55 14.78 14.54 14.78 14.48 
al seceees 14.30 14.55 14.24 14.55 14.22 
SE cocesss 14.24 14.42 14.18 14.42 14.15 
is deans 13.92 14.03 13.88 14.02 13.90 
Oct --°18.25 13.52 13.381 13.52 13.81 
 caveane *13.06 13.22 13.10 °%13.21 13.08 
Jan. ‘51 113.05 in 713.21 13.08 
Total sales: 384 contract ts. 
THURSDAY, MARCH 2, 1950 
Bs na adees *14.70 14.83 14.75 *14.85 14.78 
stance 14.66 14.66 14.46 14.64 14.55 
Ot ‘ssdxnne 14.48 14.49 14.33 14.47 14.42 
Be tecces 14.07 14.12 13.91 14.07 14.02 
BEE. ccscses *13.50 13.59 13.41 *13.51 13.52 
Dec. . ---913.20 13.35 13.25 °13.27 13.21 
Jan. 51. - 713.20 713.27 13.21 


Total enles: 369 contracts. 
*Bid. tNominal. 





Vhe Wests Oldest & Foremost Wigr. of 
Meat, Sausage & Reudering Equipment * 











LEFIELL MFG. 


3359 PACKERS AVENUE 





Co. 


LOS ANGELES 38, CALIFORNIA 
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LEFIELL CO. 


1469 FAIRFAX AVENUE 
SAN FRANCISCO 24, CALIFORNIA 
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HIDES AND SKINS 





Market has firm undertone, but trad- 

ing light—Butts and heavy cows ad- 

vance 4.c—Heavy native steers most 

active—Outside markets lag behind 
packer market. 


Chicago 


PACKER HIDES: About a month 
ago the supply and demand situation 
balanced and the market was mostly 
steady in all classifications. Then, sup- 
plies became a little heavy and the mar- 
ket had a short, but sharp break; this 
was followed by another period when 
supply and demand were about equal. 
Now the pendulum is swinging the 
other way, with demand more than 
ample for the available supplies. 


Under the situation as outlined above, 
sellers generally confined their offerings 
and selling activities to the heavier and 
harder to move hides, and were holding 
the others at higher levels in anticipa- 
tion of better bids within the next few 
weeks. With offerings limited and with 
tanners not overly anxious to make 
large purchases of the heavy hides, 
trading during the week was both nar- 
row and light, and at steady to %c 
higher prices. 

Trading in heavy native steers ac- 
counted for nearly half of the total 


trades during the week. Late last week, 
2,400 of these were sold at 19 and 20c, 
with those from St. Paul bringing the 
premium; 13,000 more were sold all at 
19c, with the exception of one sale made 
at a slight discount because a large per- 
centage of kosher’s were included. 


It was mentioned above that some 
hides sold at %c higher levels during 
the week. This advance was made in 
both butts and heavy cows, with ap- 
proximately 6,000 butts selling at 18c, 
and with 2,000 Omaha heavy cows, and 
the same number of St. Paul heavy 
cows, moving at 20c and 21c, respective- 
ly, both sales being 4c above last re- 
ported sales from those points. 

After considerable activity at higher 
prices last week, trading in light cows 
came almost to a halt with only two 
packer sales reported: 1,000 Albert Lea 
light cows sold at 24c, and 1,800 Kansas 
City sold at 25%c. Both sales were in 
the price range but Albert Lea transac- 
tion was %c above last sales from that 
point. The Association sold 700 mixed 
bulls at 17¢ and 16c, both prices repre- 
senting an increase of ‘%c in this 
category. 

OUTSIDE SMALL PACKER: The 
outside packer market did not share in 
the strength of the packer market this 
week, and although several reasons for 


this were advanced, two seem mog 
apropos. First, most offerings Were jp 
the heavier weights and not only wey 
these less desirable, but the offered 
prices were very close to packer pricg, 
for comparable product, but of bette 
trim, salting and handling. The second 
adverse factor seemed to stem fro 
the fact that tanners are curtailj 
their operations to a small extent jp. 
cause of the coal strike and also be. 
cause of poor consumer demand, This 
production cut varied, but in some spots 
tanners were reported working a 39. 
hour week, and will be until the epg] 
strike is terminated. Heavy hides ayer. 
aging 63 to 65 lbs. were quoted steady 
at 164% @17c, but it was difficult to fing 
buyers at these prices; 50 to 52-lb, ayer. 
age hides were somewhat easier and 
were quoted at 19@19%c. 


Five carload sales were reported by 
small packers. In one mixed car heayy 
and light native steers sold 19%c and 
23%c. Another packer sold same type of 
car at 20c and 23%c, and two small 
cars light northern cows sold at 2d. 
Mixed car heavy-light and ex-light 
steers sold 19c, 23c, and 26c. 


CALFSKINS AND KIPSKINS: After 
a relatively long period of inactivity, 
during which several offerings and bids 
had been made at prices as much as l(c 
apart, traders finally got together last 
Friday and two sales of light northern 
calfskins were concluded at 61c, about 
5c below last trading levels. In one sale, 
23,000 hides were traded, while in the 
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Western Packer and Country 
CALFSKINS 
PELTS 
AND PICKLED SKINS 


CABLE ADDRESS—NORHIDE, San Francisco 


SAN FRANCISCO, CALIF. 
1395 Evans Avenue—Telephone: AT water 2-6292 


SACRAMENTO, CALIF. 
2670 Lugo Street, Tel. ANgelus 14645 Swanston Station, Tel. Hickory 9-2768 








is amazing 


ADLER stockinettes 


in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing 
storing or shipping. Write for 


FREE catalog and price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ohio 


The saving 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 









ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St 
Kansas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark St. 
Chicago, Ill. 

JACK SHRIBMAN 


5610 Berks St. 
Philedelphic 31, Pa. 


Makers of quality knit products for over 80 year 
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sale 20,000 hides were moved. 
-.¢ the week a car of trimmed light 
ins was sold the following way: 


y@4 average, $3.40; 4@5, $3.90, and | 


7, $4.90. 

pACIFIC COAST: During the past 
two weeks over 30,000 hides were sold 
oth by Independents and the Big Four 


on the West Coast. The Big Four sales | 
were made on basis steady with the | 


Chicago market at that time, and were 


for branded steers at 19c, butts at 17%c | 


and Colorados at 17c. Independent sell- 
ing was at 15c for steers and 17c for 
cows, With a few butchertown steers 
glling at a 4c discount. 


SHEEPSKINS: The shearling mar- | 


ket continued to be as active as the 
available supplies would allow, with all 
offerings quickly absorbed through 
trade channels at fully steady prices. 
Demand which has been consistently 
good was given greater depth during 
the week by an increase of Mouton 
interest, and also by reports from New 
Jealand and Australia that both pickled 
skins and wool have been bringing top 
prices. 

Several cars were moved during the 
week. On the West Coast, car No. 1 
shearlings and clips sold $2.80 and $3.10. 
Couple cars in the Middlewest market 
sold: No. 1 shearlings $2.85; No. 2’s, 
$2.10@$2.15; No. 3’s, $1.75, and clips 
at $3. Another car sold: No. 1’s, $2.75; 
No. 2’s, $2.25, and clips, $3. Several 
cars sold: $2.85, $2.25, $1.75 and $3.15. 
Pickled skins were weak because of 
quality, but were in short supply so the 
market was unchanged at $12 per doz. 
Dry pelts were quoted steady at 30c 
nominal. 


Next week Interior trading will be 
opened again, and with the wool yield 
expected to be at its seasonal best, a 
steady to slightly stronger market is 
anticipated. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 25, 1950, were 
5,642,000 lbs.; previous week, 5,789,000 
lbs; same week 1949, 7,465,000 lbs.; 
1950 to date, 47,144,000 lbs.; correspond- 
ing period 1949, 65,204,000 lbs. 


Shipments for the week ended Febru- 
ary 25 totaled 4,564,000 lbs.; previous 
week, 3,634,000 Ibs.; same week last 
year, 5,606,000 lbs.; 1950 to date, 37,- 
244,000 Ibs., same period a vear earlier, 
48,080,000 Ibs. 


NETHERLANDS CATTLE 


Cattle numbers in the Netherlands in 
December 1949 were 10 per cent larger 
than a year earlier and total cattle and 
milk cow numbers now exceed those of 
prewar, according to the Office of For- 
eign Agricultural Relations of the 
USDA. Total cattle in December 1949 
numbered 2,517,000 head, compared with 
2,289,000 head a year earlier and 2,443,- 
000 head in 1940. 
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THE HORWICH, VITKIN CO. 


2333 SOUTH PAULINA STREET 


CHICAGO ILLINOIS 


Buyers of 


a ee i ieee 


CATTLE TAILS HORSE HAIR 





HORSE TAILS CATTLE HAIR 


HOG HAIR 





pi. 


Main Plant and Office in Chicago ° Established 1924 

















Cot CO 
BONELESS BEEF» BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


=Bull Meat 


0 Beef Clods 

O Beef Trimmings 

O Boneless Butts 

0 Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

0 Bonel Beef R d 


O Insides and Outsides 
and Knuckles 


0 Short Cat Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 





ing your boneless beef needs in the 


Ain .most economical manner. Check and 
-¢. return coupon. 


 )6CUCiw S. Inspected meats ONLY 








B ( \-hummmee A" ‘é* 


2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427) 


on all Barrels and Cartons 


Page 73 





Look for the Cost Control Sign 








N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 27, 1950 


Open High Low Close 
Mar ocvctapee 22.05 21.80 
. 19.30 19.00 


19.00 18.0) 





TUESDAY, FEBRUARY 28, 1950 





Aer .21.00b 21.80 21.50 
Apr. . .22.00b re Y 
D caews . 18.95 19.15 

July . .22.00b 22.10 

Sept. ... .18.70b 18.75 

ts 2eterete cess . 

MOO, cccccees 18.50b 

ee eee eer 





WEDNESDAY, MARCH 1, 1950 


21.50 21.40 
19.67 19.30 
22.45 22.40 

18.75 


18.75 








OT EE eis: mia boas 21.75b 
Closing 3 to 54 points higher; sales 42 lots. 
THURSDAY, MARCH 2, 1950 
Mar. cose sees 21.70b 
Apr. none sous 20.65b 
June 19.90 19.70 19.70 
July eses ah 98 22.40b 
Sept 19.10 19.10 19.00b 
Oct. oes eevee 22.05n 
Dec 18.70b 
POR. "Shiscscs 21.75n 


Closing 5 to 25 points higher; sales 38 lots. 


FRIDAY, MARCH 3, 1950 





APP x: 21.70b 21.90 21.90 
Apr 22.65b bche éa'Ke 
June ).85b 19.90 19.60 
July 50b vail eves 
Sept 18.90b 

TS  oecess ss ones 

ay eee 18.60b ak so 

Se Ore ‘ 





Closing unchanged to 5 points lower; sales 24 lots. 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Mar. 2, '50 Week 1949 
Nat. strs. .....19 @20% 19 @20% 19 @22n 
Hvy. Tex. strs. @18n @17% @17% 
Hvy. butt. 
brnd’d strs... @18 @17% @17% 
Hvy. Col. strs.. @17%n @lji @iij 
Ex-light Tex. 
hs Wesine aes @23 @23 2 @26 
Brnd’d cows ... @19%4en @i9 @17% 
Hvy. nat. cows.20 @21 19% @20% 17%@18 
Lt. nat. cows. .23%4@25% 234%4@25 24 @2% 
Nat. balls ..... ali @16% @15% 
Brnd’d bulls .. @i16 @15% @14% 
Calfskins, Nor..65 @61 6 @66 57% @62% 
Kips, Nor. nat. @45 @45 @37% 
Kips, Nor. brnd @42% @42% @35 
Slunks, reg. .. @3.50 @3.50 @3 .50n 
Slunks, hris.... @1.15 @1.15 @1.25n 


CITY AND OUTSIDE SMALL PACKERS 





40-42 lb. aver..23 @23% 23 @23% 17 @18n 
50-52 Ib. aver..19 @19% @20 16 @lin 
63-65 Ib. aver. .164%2@17 16% @17 11 @l12n 
Nat. bulls ..... 13 @l4 13 @l4 10 @lin 
Calfskins ..... 40 @4in 40 @45n @40n 
Kips, nat. ....30 @35n 30 @35n 27 @28 
Slunks, reg. ...2.50@3.00 2.50@3.00 2.25@2.50 
Slunks, hris....75 @1.00 75 @1.00 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights ....17%@18 17%@18 15 @16 
er 10 @li2 10 @ii 10 @lilin 
Calfskins ..... 24. @26 24 @26 22 @23 
Kipskins ......22 @23 22 @23 18 @22 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 





Pkr. shearlgs., 
a ck ozs 





2.75@2.85 2.75@2.85 2.25@2.50 


Dry pelts ..... @30 @30 27 @28n 
Horsehides, 
untrimd. ...11.00@11.50 11.00@11.50 9.25@9.50 


— 


FRIDAY'S CLOSINGS | 


Provisions 


The live hog top at Chicago was 
$17.40; the average, $16.70. Provision 
prices were quoted as follows: Under 19 
pork loins, 39@39%; 10/14 green 
skinned hams, 39%; 4/8 Boston butts, 
30% @31% 16/down pork shoulders, 29. 
3/down spareribs, 32@32%; 8/12 fat 
backs, 74@7%; regular pork trim. 
mings, 17@17%; 18/20 DS bellies, 19. 
4/6 green picnics, 25% @26; 8/up green 
picnics, 23@23'4. 

P.S. loose lard was quoted at 9.25n 
and P.S. lard in tierces at 10.77%n. 


Cottonseed Oil 


The closing futures quotations at New 
York were: Mar. 15.10b, 15.24a; May 
14.98; July 14.78; Sept. 14.30: Oct, 
13.87b, 13.90a; Dec. 13.62b, 13.69a; Jan, 
13.62n. Sales totaled 312 lots. 


CHICAGO PROVISION STOCKS 


The in-storage movement of pork at 
Chicago during February was about 
one-third as large as the increase re- 
ported for January. The 3,859,027 lbs. 
of pork added to holdings brought Feb- 
ruary 28, 1950, stocks to 68,581,437 lbs. 





MI SMALL PACKERS & INDEPENDENT BUTCHERS 
Now You Can Afford 


BIG PLANT EFFICIENCY 


LOW COST 
Hog Dehairer 


c te e Pete it, 
pe } } 


ITTEL FEATURES: 

@ 1'2 H. P. Motor 

@ Upto 20 Hogs per hr 
Any size 

@ Requires small space 
no special training 

@ Dehairs spray- 
washes in one oper- 


and 


ation 


Contact your local Far-Zu- 
perior Distributor or write 
now for complete, illustrated 
brochure. 
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Fiog-7 Oar: 


IT TEL porrasie 


HOG DEHAIRER 








NEW ULM, MINNESOTA 


Lard stocks were reduced by 6,303,984 
lbs. during the last two weeks of Feb- 
ruary, declining to 47,567,492 lbs. at the 
end of the month. This amount was 
6,968,121 lbs. under month-earlier stocks, 


Feb. 28, Jan. 31, Feb. 28, 
"50, lbs. *50, Ibs. 49, Ibs. 
All barreled 
pork (bris.).... 2,261 1,538 893 
P. S. lard (a)....40,675,505 46,301,073 100,401,075 
P. S. lard (b).... 2,320,000 2,791,000 6,784,000 
Dry rendered 
lard (a) ....... 1,100,000 2,003,908 1,389,986 
Dry rendered 
i ff  >7 ae ine 280,000 
Other lard ....... 3,471,987 5,575,617 





TOTAL LARD.. .47,567,492 


114,430,678 
D. 8. el. bellies 


(contract) ..... 22,000 27,000 30,000 
D. 8. cl. bellies 
(other) ........ 4,666,417 4,218,152 4,656,729 


TOTAL D. 8. 
CL. BELLIES. . 
D. 8. rib bellies. . 


4,688,417 4,245,152 


4,686,729 





D. S. fat backs... 1,001,649 1,186,400 1,778,547 
8S. P. regular 

a 841,098 932,504 2,921,756 
8S. P. skinned 

DAMS oc cccccsecce 23,167,353 20,048,773 22,476,018 
S. P. bellies...... 21,577,008 20,387,797 18,469,548 
8S. P. picnics, 8. P. 

Boston shldrs.. 6,458,095 6,129,020 8,804,338 
Other cut meats. .10,847,817 11,792,764 10,153,110 
TOTAL ALL 

MEATS ....... 68,581,437 64,722,410 69,380,046 

(a) Made since October 1, 1949. (b) Made pre 
vious to October 1, 1949. 

The above figures cover all meats in storage in 


Chicago, including holdings owned by the goveri- 
ment. 


ECA AID TO BRITAIN CUT 


The Economic Cooperation Adminis 
tration has informed Great Britain that 
no further Marshall Plan financing will 
be available for Canadian pork products. 
The European Recovery Act prohibits 
ECA funds from being used to buy for 
eign supplies of any commodity of 
which the United States has a surplus. 
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VESTOCK MARKETS Weekly Revi. 
nail ee euew 
3S 
Livestock Prices Similar FEWER CATTLE IMPORTED SALABLE AND DRIVEN-IN 
ZO wa 
go wat | trail but Cows and Hogs FROM CANADA LAST YEAR _— RECEIPTS AT 64 MARKETS 
Inder 12 1950 d 1949 Cattle imports to the United States The USDA reports the total salable 
green in January an from Canada in 1949 totaled 433,525 and driven-in receipts at 64 public po 
n butts, The average live weights of the 1,103,- head, according to the U. S. Department kets in January 1950, yr gg wit 
lers, 29; | ig cattle, 465,000 calves, 5,844,000 hogs of Agriculture, which was about 6 per January 1949, as shown below: 
/12 fat and 1,077,000 sheep and lambs slaugh- cent below 461,904 head in 1948 but well TOTAL SALABLE RECEIPTS* 
k trim- tered under federal inspection during above the imports of the prewar years. Jan. Jan. 
lies, 19; January, 1950, with comparative figures Canadian cattle imports in 1949, how- 1950 ' — 
> ’ 4 . : : é 1 ae SS a ee 249,06 
iP green § for January, 1949, were reported by the Y°? differed somewhat = type from  Caives .............. » 302,504 » 298,225 
J, §. Department of Agriculture as oo ee ee ee eee Ep ccc a 
at 9, in the following table: tS WEre Mace UP Of & larger pro- 
bn -—) o- . portion of older and heavier cattle, that __ TOTAL DRIVEN-IN RECEIPTS iad 
1950" 949-8, of the dairy, breeding and heavier Gift 1220000000000000."asent “aaa 
er ou.2 gs. Slaughter type of animal. In 1949 calves Hogs «.-........ arty 
eos o9.00scs0s noss <5 0s 996.9 and feeder-type cattle mad th BROOD «+0 ee seeeeererseeers 545,888 585, 
sat N nate me3 ons lar As " th r 7 — " *Does not include through shipments and direct 
) May - ceneeeee tee enees ae ‘ tg OF ety mes Po , fg te a4 shipments to packers when such shipments pass 
®* Sees: "5467 ed. Calves and cattle in the -699-lb. through the stockyards. 
0; Get f Gabel eeds........:...-.... 100.4 weight group (probably feeders) showed USDA reports that driven-in receipts 
9a; Jan. F ~sjiso included with cattle. a of —— pt per “ee respec- constituted the following percentages 
: = ively, over those of 1948. Breeding of total January receipts, which in- 
Packers operating under federal in- stock dropped 50 per cent, dairy animals clude through shipments and direct 
section paid the following average = fell off 42 per cent and other cattle of shi ts to packers when such ship- 
priees per cwt. of livestock during the 799 js. and over declined by 9 per cent. ipments 0 P 
‘OCKS riods under comparison: ce over declined by 9 per cent. ments pass through the stockyards: Cat- 
. tle, 77.2; calves, 79.4; hogs, 76.3, and 
pork at sheep, 45.3. These percentages com- 
s about LIVESTOCK AT 64 MARKETS pared with 73.5, 77.8, 73.1 and 42.3 per 
ease re- A summary of receipts and disposi- ¢e™t, respectively, in January 1949. 
aoe tion of livestock at 64 public markets: 
e 
,487 Ibs. CATTLE (EXCLUDING CALVES) LIVESTOCK IN NORWAY 
3,303,984 *Also included with cattle. soumate dnagtne or. Cattle numbers in Norway on June 30, 
of Feb- | The average dressed weights of in- jan) 1910.......{1d0pas2 — Saaiaer— Bii'son -:1949, were 1,222,000 head, or 4 per cent 
s. at the spected slaughter were as follows: S-yr.av. id ects larger than a year earlier, but almost 16 
unt was (Jan., 1945-49) .1,642,789 887,008 732,871 per cent below 1939, according to pre- 
r stocks, onl rT : CALVES = liminary data based on the June 30 ag- 
Feb. 28, Gale --..--2eeeseeeeeeveeeenees B08 Ba1.4 Jan, 1980....... 3700002 «= Bastok «14a it — Hog omy in- 
cc | = RSS SeINegSRpEESerE ms (US -— a = 5g, creased to 000, which was 66. per 
a ain Sheep and lambs................. 47.8 45.1 (Jan., B005-40). CESS a 165,504 cent larger than a year earlier, and also 
agin The dressing yields of the livestock j,,  i950........3 ayo 2,484,841 1,201,595 larger than the ase eens Highly eo 
1,389,986 | slaughtered (per 100 lbs. liveweight):  Jan., 1949........3/315,999 2/219,616 1,074,430 bie bce oggpen between ee “a 
IRE See age js pork and feeds, good crops in an 
sian r0s™™"® 049 (Jan., 1949-49) 3,352,475 2,248,442 1,001,217 the increased allocation of feed grains 
PET... <0. ..ecececcscvcees 54.3 54.2 a oe were the principal factors contributing 
| ahha aaa 55.6 4 ees eoaree, «sae dee ae ea, to the sizable expansion in 1949. There 
TT LE RERELEEELELELEL TT 6, 46. gta aa tad. ~ _—_ ’ ° 
came ees SERS oencoy.teenens —canses senate | rere LOSS 080 sheep in Nouway of tee 
4,686,729 lard per animal................. 37.0 39.7 Note: Total receipts represent livestock move- ime o e la es census, aimos : per 
* | ments at the specified markets including through cent more than in 1939 and the highest 
1,778,547 a 7.0 to obtain reported packer style av- eg a ae ae Sadieaie when number since 1918. 
2,921,756 
22,476,018 
18,469,548 
Rc CINCINNATI, OHIO Order Buyer of Live Stock 
DAYTON, OHIO 
69,380,046 , 
concn pea Ape L. H. MeMURRAY. inc. 
storage in FT. WAYNE, IND. INDIANAPOLIS, INDIANA 
- a INDIANAPOLIS, IND. Telephone: Franklin 2927 
ONES RORS3S FO A joNEsORO, ARK. 
CUT VESTOCK BUYING SERVICE LAFAYETTE, IND. 
LOUISVILLE, KY. 
Adminis. MONTGOMERY, ALA, W dp 
rain that ; ATKINS OTTS 
cing will NASHVILLE, TENN. 
products. OMAHA, NEBRASKA LIVESTOCK BUYERS 
prohibits SIOUX CITY, IOWA 
buy for- SIOUX FALLS, S.D. NATIONAL STOCK YARDS, ILL. ¢ INDIANAPOLIS, IND. 
odity of UP ton 5-1621 & 5-1622 FR anklin 6397 
surplus. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wedne ; 
March 1, 1950, reported by the Production & Marketing Aq 
ministration: 


HOGS (Quotations based on 


Kennett, | 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
| BARROWS AND GILTS: 
urra y Good and Choice: 
| 
| 
| 


120-140 Ibs 


140-160 Ibs...... 

160-180 Ibs...... 

rown Uo 180200 Ibe... 
. 200-220 Ibs...... 


220-240 Ibs...... 
240-270 Ibs.. 







14.50 $12.50-15.00 $.......... 
5.75 14.50-16.50 15.50-16.50 
00 =16.00-17.00 16.25-17.00 
17.00-17.10 17.00-17.15 

7 17.00-17.15 
16.85-17.10 
16.50-17.00 





. . 270-300 Ibs...... 16.00-16.75 
Experienced Livestock Buyers 300-330 Ibs... 15:85:16,353 15.75-16.25 
330-360 Ibs...... 15.50-16.00 15.50-16.00 

in the Fastest Growing Market: Medium: ; i 
160-220 Ibs...... 14.50-16.75 14.75-17.00 16.00-17.00 


SOWS: 


Sioux City, Iowa J) Sesti: wwiss wso0 us 


300-330 Ibs...... 15 








0-15.7 14.50-15.00 

| 430-360 Ibs...... 15.25- 14.25-14.75 

| 360-400 Ibs...... 14.75-15 14.00-14.50 

7 Good: 
400-450 Ibs...... 13.25-14.75 14.50-15.00 13.75-14.25 
| 450-550 Ibs...... 12.50-14.25 138.50-14.75 13.50-14.00 
Write...Wire...or Phone Today! | Medium: 

| 250-550 Ibs...... 12.00-14.50 12.50-15.00 13.25-14.50 13.75-15.00 


PIGS (Slaughter): 
FRANK W. CONE J. T. BROWN, Jr. | Medium and Good: 
90-120 Ibs...... 9.00-12.50 9.50-13.25 ......020. cvcccees 
CATTLE DEPARTMENT HOG DEPARTMENT 
SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 





700- 900 Ibs..... 28.50-33.50 31.00-36.00 28.50-2 
900-1100 Ibs..... 28.50-84.00 32.00-38.00 29. 
Telephones: 5-8081, 5-8082 1100-1300 Ibs..... 28.50-84.00 32.00-38.00 29. 
1300-1500 Ibs..... 28.00-33.00 31.50-38.00 28. 


STEERS, Good: 
700- 900 Ibs..... p 
900-1100 Ibs..... 
1100-1300 Ibs..... 


| 
| 

| 

| 

| 

| 

| .50-28.50 26.00-32.00 25.00-2' 
| 1100-13 5. 
| 1300-1500 Ibs..... 2 

| 

| 

| 

| 

| 


8.50 26.00-32.50 25.00-2 
26.00-32.50 24.75-29. 
26.00-32.00 24.50-28.5 











STEERS, Medium: 


700-1100 lbs..... 22.00-25.25 22.50-26.00 21.00-25.00 21.00-24.00 20.50-24.00 
1100-1300 Ibs..... 22.00-25.25 22.50-26.00 21.00-24.75 21.00- 20.50-24.00 





STEERS, Common: 
700-1100 Ibs..... 19.50-22.00 21.00-22.50 19.00-21.00 19.00-21.00 18.50-20.0 


John Harvey & Company 


of @maba 


HEIFERS, Choice: 





600- 800 Ibs..... 27.50-33.00 27.50-31.50 00 26.50-29.50 26.50-29.50 
800-1000 Ibs..... 27.50-32.00 28.00-33.50 2.00 26.50-29.50 26.50-20.0 

° Order Buyers . HEIFERS, Goo: 
600- 800 Ibs..... 24.50-27.50 25.00-28.00 24.00-27.25 28.25-26.50 28.50-26.50 
Bonvep ano OreratinG Unver Feperat Surervision 800-1000 Ibs..... 24.00-27.50 25.00-28.00 24.00-27.25 23.25-26.50 23.00-26.50 


HEIFERS, Medium: 
ROOM 626 & 827 LIVE STOCK EXCHANGE, OMAHA, NEBR. 500- 900 Ibs..... 20.50-24.50 22.25-25.00 21.00-24.00 19.00-23.25 19.50-23.50 


HEIFERS, Common: 

















TEE B Gel) -y + t+ | -500- 900 Ibs... 18.00-20.50 20.00-22.25 18.00-21.00 17.50-19.00 18.00-19.80 
| . J. WILFONG | COWS (All Weights) : 
MARKET 0193 & 0194 . 

JOHN FLEMING thy °° Qe: .00-20.50 19.00-21.50 18.75-20.50 18.00-20.00 

Wm. DONOVAN, JR. SNE nccctcess .75-19.00 17.50-19.00 17.50-18.75 .25-18.! 16.50-18.0 

HOG BUYERS: | Common : 7.75 16.25-17.75 16.50-17.50 16.25-17.25 16.00-16. 

ww. &. a GEO. STEJSKAL Can. & cut .00 12.75-16.25 13.50-16.50 13.50-16.25 14.00-16.00 

WNER 





ee See BULLS (Yrls. Excl.), All Weights: 

Beef, good ...... 19.00-20.50 19.5 2.50 20.00-21.50 18.00-19.50 18.50-19.00 
Sausage, good ... 19.50-21.00 21. 50 21.00-21.50 20.50-21.50 20.50-22.0 
Sausage, medium. 18.50-19.50 20.00-21.50 19.50-21.00 18.50-20.50 19.50-20.0 
Sausage, cut. & 


SE wseecceass 16.00-18.50 16.50-20,00 16.00-19.50 16.50-18.50 17.00-19.0 
VEALERS, All Weights: 

and “Wilh Good & choice... 27.00-33:00 29.00-31.00 27.00-29.00 26.00-30.00 23.00-29.00 

8.00-27.00 23.00-29.00 16. — 

















Com. & med..... 18.00-27. 18.00-27.00 19.00-26.00 00: 
Cull, 75 lbs. up.. 13.00-18.00 17.50-23.00 13.00-18.00 16.00-19.00 13.00-16. 


CALVES (500 lbs. down): 
Good & choice... 24.00-26.00 25.00-29.00 23.00-27.00 21.50-25.00 22. 


2.00-24.0 

Com. & med..... 18.00-24.00 19.00-25.00 16.00-23.00 16.50-21.50 18.00-22.0 

BEEF a PORK * LAMB Ould wccccccccces 13.00-18.00 17.00-19.00 13.00-16.00 14.50-16.50 14.00-18.0 
SLAUGHTER LAMBS AND SHEEP:* 


VEAL- OFFAL —_ ‘eid 


Good & choice*.. 24.75-27.00 26.00-27.90 25.75-26.75 25.00-27.00 24.00-27.25 
Med. & good*.... 23.00-26.00 24.50-27.00 23.25-25.75 5 ety | 


ale Inguiries Welcome Sioa 18.00-22.50 20.00-24.50 20.00-23.00 19.50- 


Good & choice*.. 10,50-13.50 13.00-15.00. 12.00-13.00 13.25-14.50 12.50-14.00 
WHE WANS Com, & med.*.... 9.00-11.50 11.00-12.50 10.00-12.00 11.00-13.25  9.50-12.00 
NOS S 


mt : 
POTARAB 1Quotations on wooled stock based on animals of current seasonal market we 

WW ANROND De REA, VL 

~ oe 




















and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre 
sent lots averaging within the top half of the good and the top half of the medium 
grades, respectively. 
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\ 
Like Li 


KOs PisTOL 
STUNNING PISTOL . 


18 ode : 

verre ... deals a knock-out blow to beef cattle, any 
size. Also, wonderful for hogs and lambs. 
— Stuns instantly, without recoil. Animal is 


4 ¢ ') 4 FE S ] 0 0 4 completely relaxed as it falls to the floor. 
Bleeds freely and completely. Brain and pitui- 


tary gland are undamaged. All the meat looks 
better, and is more tender. Try it, and see 


for yourself. 


20.50-24.00 
20.50-24.00 


Cash-X 


PISTOL 


Showing Bolt Position 
After Firing. 


Explosion of a powerful blank cartridge 
drives bolt jpeeesy into skull. Brain is not 
damaged. The delicate nerve center that 
keeps the heart beating is left intact. And the 
bolt goes back automatically to ready posi- 
tion, at the same time that the stunned animal 
slumps to the floor. 


The saving of time at the knocking pens, and 
@ savings in muscular exertion . .. PLUS 


oat weight better meat... PLUS greater yields of brains 
elts. ...add up to impressive reductions in killin SUPPLY CO. 


ates oat costs. Pistols pay for themselves over an 


the medium over and over again. 





20th & McGEE © KANSAS CITY 8, MO. 
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1Us SIZES.... 











to meet your requirements in the 





@ SAUSAGE KITCHEN 


@ PORK DEPARTMENT 


@ RENDERING 
DEP ARTMENT 














7 Tub sizes, ranging from 50 to 175-pound capaci- 
ties, are now available for immediate shipment. No. 
3 Tub, illustrated, is manufactured from 20 gauge 
stainless steel or from heavy black iron hot dipped, 
galvanized, or hot dipped, tinned, after fabrication. 
Other Tubs in the series are available only in gal- 
vanized or tinned styles. For additional information 
and prices, contact your nearest jobber of packing- 
house supplies ... or write us direct. 





DUBUQUE | STEEL PRODUCTS CO. 


DUBUQUE, 











IOWA 
































— PACKERS USE 


Se meee, 


AIR-O-CHEK An ingenious inside lever arrangement opens 

valve. ‘Quick octing. Self closing. 
Send for Bulletin 

4501 W. Thomas St 


AIR-WAY PUMP & EQUIP. CO., 


Chicago 51 
















THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


Cables: Effseaco, London) 




































BLACK HAWK 














THE RATH PACKING CO., 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


PROVISIONER, 
of livestock slaughtered 












showing the number 


at 13 centers 


for the week ending February 25, 1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 25 week 1949 
Chicagot ..... 18,689 21,416 19,519 
Kansas Cityt.. 14,956 18,160 20,084 
Omaha*t ..... 21,667 20,379 23,222 
East St. Louis= 5,742 7,099 8,014 
St. Josepht.... 7,585 8,492 8,612 
Sioux Cityf.... 6,176 9,464 9,581 
Wichitag .... 2,721 2/725 3,412 
New York & 

Jersey City?. 7,411 
Okla. City*t... 5,216 
Cincinnati§ ... 5,436 
Denvert ...... 8,000 
Se, Pawks.. 200. 15, 046 15,132 
Milwaukeet ... 4,526 3, 496 3,755 

Betas ...ccvee 117,283 131,405 137,394 

woes 
Chicagot ..... 34,420 33,741 
Kansas Citytf.. 7,979 9,051 
Omahaft ...... ,662 44,346 32,791 
East St. > ged 25,257 24,944 3,6 
St. Josephf.. 20,733 21,893 


Sioux Citys... we 


23,802 22,385 














Wichitat ..... 8,171 7,086 
New York & 
Jersey City+. 35,974 44,099 
Okla. Cityf... 3 
Cincinnati§ 
Denvert ...... 
St. Paulg...... . 5, 
Milwaukeeft ... 6,238 5,490 
Total .......269,928 289,765 247, 569 
SHEEP 
Chicagot ..... 6,239 6,237 6,361 
Kansas Cityt.. 9,341 14,449 13,908 
Omahaft ...... .821 11,691 16,703 
East St. Louis$ 3,729 2,537 2,846 


St. Josephf.... 7,738 1 





4,030 10,265 








Sioux Cityt.... 3,575 4,160 7,651 
Wichitat ..... 2,132 2,354 1,648 
New York & 

Jersey City?. 32,110 39,226 36,895 
Okla. Cityt.... 1,769 1,812 3,150 
Cincinnati§ ... 380 319 E 

9,401 11,105 ,536 
4,251 6,957 . 5 
Milwaukeet . 622 516 540 

TORE ncucees 90,108 115,393 115,953 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
{Stockyards sales for lo 


§Stockyards receipts 
including directs. 


slaughter, 


cal slaughter. 
for local 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los 
Calif., Thursday, 
CATTLE: 

Steers, 

Heifers, low gd....... 

Heifers, med. 

Cows, med. 

Cows, com. 

Cows, can. 

Bulls, med. 
CALVES: 

Vealers, 

Calves, 
HOGS: 

Gd. & ch., 

Sows, gd. 


MOE.. scccvccos 


& OU6. 220% 


med. 
com. to gd.... 
175-220 Ibs. 
B Brviccses 


BALTIMORE LIV 


Prices at Baltimore, 


to ch.. .$2 


Angeles, 
March 2: 


$ 24.25 





18.25@19.50 
16.75@ 18.00 
14.00@ 16.50 
19.00@ 22.00 


26.00@ 33.00 


21.00@ 27.00 


.$18.004 19.65 


11.50@13.00 


ESTOCK 
Md., 


on Thursday, March 2: 


CATTLE: 
Steers, ch. 
Steers, med. 
Heifers, med. 
Heifers, can. 
By Gs cccvctccvows 
Cows, com. & med.... 
Cows, can. & cut...... 
OE eee 
Bulls, com. & med.... 

CALVES: 

Vealers, gd. & ch..... 
oo Se eee 
ME Sak cudecdhesaaee 


& Wks 2.640 
& gd.... 
to com.. 


SHEEP: 
Wooled lambs, 


$29.00 only 

24.50@26.65 
22.00@25.00 
15.00@ 20.00 
18.00@ 20.00 
15.00@ 17.00 
13.00@ 15.00 
19.504 22.50 
17.50@18.50 





27.00@31.00 
20.00 @ 27.00 
13.00@20.00 


. .$17.00@ 18.00 


14.25@15.00 


Re ccccccccncece $27.00@28.00 





CHICAGO LIVESTOc, 


Supplies of livestock 


of at the Chi 
Union Stockyards for © Chicago 


current and 


comparative periods. 


RECEIPTS 
Cattle 


Calves Hogs Sheep 


Feb. 23.... 548 i 1.382 4,013 





Feb. 24.... 265 

Feb. 25.... 34 570 2,801 
Feb. 27....12, 504 an 
Feb, 28.... § 493 3.659 
Mar. 1.... 9,000 400 400 
Mar. 2.... 3,090 400 11,000 3'5qp 


797 53,961 15,179 

















ye 2,150 44,094 
1949 -31, 776 2,636 48,553 44.219 
1948 . 386,189 2,372 49,316 17,324 
*Including 500 cattle, 14,489 
and 1,987 sheep direct to packers. > 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Feb. 23.... 180 3,182 2.798 
Feb. 24.... R 1,802 1911 
Feb, 25.... te 186 
Feb. 2 91 2,694 2.6) 
Feb. 55 «(1,458 - 
Mar. 1. 50 3,000 2.009 
Mar. 2.... 1,000 25 3,000 1.500 
Week so ¥ 
"are 10,341 196 10,162 5,943 
Week ago. 9,866 407 7,614 8.293 
SONU ioc eau 12,103 228 41433 5/399 
Be ba waa 12,331 237 «2,431 7,196 
TOTAL FEBRUARY RECEIPTs 
1950 1949 
Cees . sisccuscowes 127,876 141, 169 
CHIVES. Ssconccveses 8,414 
logs 253,996 5 
BD Sch Scneeded 68,895 "en 


TOTAL FEBRUARY SHIPMENTS 


1950 19 
Cattle 53,353 
Hogs 29,647 
BOG ancensacdaced 27,239 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 








eago, week ended Thursday, March 2 
Week Ended Prev 

Mar. 2 week 

Packers’ purch.. 580 34,848 
Shippers’ purch 73 8644 
Total 44,853 43,492 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended February 18: 


CATTLE 
Week Ended Same Week 


Feb. 18 Last Year 
Western Canada..11,24: 11,454 
Eastern Canada. .11,35 1 11,971 


23,425 


Total 22,596 
HOGS 
Western Canada. .34,168 18,015 
Eastern Canada. .51,966 


45,958 





63,973 





een eee 86,134 
SHEEP 
Western Canada.. 2,834 2,092 
Eastern Canada... 3,046 4,040 
ROGGE vsvcseces 5, 880 6,132 





NEW YORK RECEIPTS 


Receipts’ of salable live 
stock at Jersey City and 
41st st., New York market 
for week ended February 25: 

Cattle Calves Hogs* Sheep 


Salable ..... 402 917 oT =i 
Total (incl. . 
directs) ...3,941 4,584 20,080 20,434 


Previous week: 
Salable . 
Total (inel. 

directs) .4 
*Including hogs 


371 582 929 69 
,825 4,055 22,247 25,738 
at 3ist street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending February 23: 


Cattle Calves Hogs Sheep 





Los Angeles. ..5,650 700 3,350 ® 
San Francisco. 7 30 = 800 450 
No. Portland...1,835 310 1,49 6% 
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cow: 
Week 
Week 
Same 


BULL: 
Week 
Week 
Same 

VEAL: 
Week 
Week 
Same 

LAMB: 
Week 
Week 
Same 

MUTTC 
Weel 
Weel 
Same 

HOG A 
Weel 
Weel 
Same 

PORK 
Weel 
Weel 
Same 


BEEF | 
Weel 
Weel 
Same 

VEAL 
Weel 
Wee! 
Same 

LAMB 
Wee! 
Wee 
Sam 


LIV 


Av 
calve 
durir 
NAT! 
eultu 


STOCI 
YARD 
Toront 
Montr 
Winni 
Calgar 
Edmot 
Pr. Al 
Moose 
Saskat 
Regin: 
Vanco 

"Do 





The 









STOCK 


the Chicago 
current ang 


Hogs Sheep 
4,013 
2,391 
4,013 
3,659 
4,000 
3,500 


~~ 


15,172 





14,480 hogs 
vackers, 


Hogs Sheep 


2,726 
1,911 
2,091 

352 
2,006 
1,500 


6 141,169 
4 


6-258 B45 
501974 
HIPMENTS 
) 169 
8 53,853 
M) 29,647 
il 27,23 
RCHASES 


ased at Chi- 
ay, March 2 


ded Prev. 
2 week 
) 34,848 
} 8,644 
J 43,492 


KILL 


er in Can- 
yruary 18: 


| Same Week 
Last Year 


11,454 
11,971 


23,425 
18,015 
45,958 
63,973 
2,092 


4,040 


6,132 
SEIPTS 


able live- 
City and 
k market 
yruary 25: 
Hogs* Sheep 


OT Bi 
20,080 20,454 
929 «= 





22,247 25,758 


street. 


VESTOCK 
-acific Coast 
pruary 23: 

s Hogs Sheep 
0 3,350 » 
0 800 40 
650 






0 1,490 


h 4, 1960 











MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 


STEER AND HEIFER: Carcasses 








ending Feb. 25, 1950. 11,188 
Lor previous ....... ove 14,114 
game week year ago....... 13,219 
cow: : " a i 
Week ending Feb. 25, 1950. 1 956 
Week previous .... 1,510 
Same week year ago....... 1,889 
BULL: a 
Week ending Feb. 25, 1950. 874 
Week previous ........... 464 
Same week year ago....... 591 
= Feb. 25, 1950 10,65 
ending Feb. 25, 1950. 652 
= previous ........... 11,496 
Same week year ago....... 11,493 
LAMB: . ai 
Week ending Feb. 25, 1950. 37,459 
Week previous ........ ++. 42,808 
Same week year ago....... 42,569 
MUTTON : 
Week ending Feb. 25, 1950. 768 
Week previous ........... 1,790 
Same week year ago....... 754 
0G AND PIG: 
Week ending Feb. 25, 1950. 14,558 
Week previous ........... 14,190 
Same week year ago....... 2,382 
PORK CUTS: Pounds 


Week ending Feb. 25, 1950.1,849,639 
o's 


Week previous ........... 2,348,998 

Same week year ago....... 2,123,543 
BEEF CUTS: — 

Week ending Feb. 25, 1950. 114,941 

Week previous ........... 76,230 

Same week year ago....... 109,069 
VEAL AND CALF CUTS: 

Week ending Feb. 25, 1950. 2,405 

Week previous ........... 2,013 

Same week year ago....... 3,130 
LAMB AND MUTTON CUTS: 

Week ending Feb. 25, 1950. 9,269 

Week previous ........... 11,000 

Same week year ago....... 11,781 


BEEF CURED: 


Week ending Feb. 25, 1950. 7,285 
Week previous ........... 1,150 
Same week year ago....... 20,231 
PORK CURED AND SMOKED: 
Week ending Feb. 25, 1950. 728,774 
Week previous ........... 856,055 
Same week year ago....... 790,310 
LARD AND PORK FATS:+ 
Week ending Feb. 25, 1950. 50,532 
Week previous ........... 72,521 
Same week year ago....... 202,835 
LOCAL SLAUGHTER 
CATTLE: Carcasses 
Week ending Feb. 25, 1950. 5,873 
Week previous ........... 6,628 
Same week year ago....... 7,411 
CALVES: 
Week ending Feb. 25, 1950. 7,924 
WEG SORTED cc0vcedesee 8,202 
Same week year ago....... 8,534 
HOGS: 
Week ending Feb. 25, 1950. 35,974 
Week previous ........... 44,099 
Same week year ago....... 33,897 
SHEEP: 
Week ending Feb. 25, 1950. 32,110 
Week previous ........... 39,226 
Same week year ago....... 36,895 


COUNTRY DRESSED MEATS 
VEAL: 





Week ending Feb. 25, 1950. 8,721 

Week previous ........... 6,757 

Same week year ago....... 8,236 
HOG: 

Week ending Feb. 25, 1950 7 

Week previous ........... 5 

Same week year ago....... 20 
LAMB AND MUTTON: 

Week ending Feb. 25, 1950. 77 

Week previous ........... 4 

Same week year ago....... 72 


+Incomplete. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended February 18 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

§TOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
a $22.00 $30.10 $27.10 
Eee deve 28.80 26.61 
Winnipeg ..... - 21.50 26.50 
ae . 22.65 22.48 
DED. keascudv cade 22.05 23.45 
CS ee 20.70 22.00 
Moose Jaw .... 19.75 21.50 
Saskatoon ............ 20.20 26.00 
Di cckonecceesecce SOD 24.00 
RR RRT 21.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended February 25 
was reported by the U. S. Department of Agriculture as 
shown in the following table: 










Sheep 
NORTH ATLANTIC Cattle Calves & Lambs 
New York, Newark, Jersey City..... »,873 7,924 32,110 
Baltimore, Philadelphia ............ 5,050 1,300 1,016 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . 2,703 63,042 3,654 
Chicago, Elburn . name ee 4,398 62,892 9,693 
St. Paul-Wise. Group' 33,657 s 5,544 
St. Louis Area?’.. 5,199 5 8,817 
Sioux City ..... 2 1k 3,168 
EE sacndéocs 4 11,615 
Kansas City ... herpes arree in z 5 10,517 
lowa and So. Minn.*.. 176,229 26,326 
TEE Gidinreiaecvwaseseades 30,169 oes 
SOUTH CENTRAL WEST®. 48,540 14,955 
ROCKY MOUNTAIN® . 10,396 


14,064 
PACIFIC’ .... 7 
Grand total . eon 
Total week ago. 
Total year ago héaeks ‘ ' 
1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, > 
Green Bay, Wisc. *Includes St: Louis National Stockyards, BE. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 





Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 


cludes Los Angeles, Vernon, San Francisco, San Jose and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
tion during January: Cattle, 77.3; calves, 66.2; hogs, 76.4; sheep and lambs, 
84.7. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended February 24, were: 


Cattle Calves Hogs 
Week ended February 24...............0ce00eee 1,548 399 15,705 
i coe ie. Lo de a venleb es i euaeew at 1,245 397 17,477 
es CE GE NN s bGescancesegcucdds 906 200 11,254 








See Our Full Page Advertisement, Page 32 


Pryervied 
' PACKAGING SERVICE 



































FOR BETTER NEBRASKA HOGS 


HEBRON LIVESTOCK COMMISSION COMPANY 


Experienced Livestock Order Buyers 
HEBRON, NEBRASKA 


Buy Them Through 


Phone 290 
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PACKERS’ aes ca 


Cattle Calves Hogs 


S. F. No. ELEVEN PURCHASES armour Ae one 50 2,574 








sees 30 2,519 
. face ae 2 2 
Purchases of livestock by packers at ss can 42 2,420 
principal centers for the week ending Others ee 262 160 3 553 
Saturday, February 25, 1950, as re- Se ete “Glens, ee 
ported to THE NATIONAL PROVI- 1, 3 OB ORS nen 
SIONER: Total ... 6,668 282 11,066 
CHICAGO CINCINNATI 
Armour, 4,115 hogs: Swift, 1,962 Cattle Calves Hogs 
hogs; Wilson, 3,813 hogs; Agar, 6,426 Gall’s ..... 
hogs; Shippers, 9,602 hogs; Others, Kahn's ... : 
16,800 hogs. Lobrey .... 737 
Total: 18,689 cattle; 1,982 calves; Meyer..... 
42,718 hogs; 6,239 sheep. Schlachter 102 104 or 
National .. 291 7 . 
KANSAS CITY Others .... 2,221 950 17,090 


100 


Cattle Calves Hogs Sheep 2 “ie —<— i 
CLEANING & STERILIZING COMPOUND Armour ... 3,182 445 2,705 2,290 Total ... 3616 1,061 1a 
Cudahy ... 2, 461 1,650 7389 Does not include 1,238 cattle and 1» 

3,332 

















Swift ..... 1¢ 594 2,706 q hogs bought direct Market shipments 
a“ “4 Wilson .... 1, "424 404 1,491 1,38 for the week totaled 201 cattle, 
Does the work of 2 products Senteal Py 1, 249 we : calves, 2,493 hogs and 12 sheep, - § 
ea ; Others .... 3, 3,365 ... 4,519 1,547 ST. PAUL 
Cleans, Sterilizes and Deodorizes Total ...13,052 1,904 13,071 9,341 Cattle Calves Hogs Sheep 
‘ Armour ... 4,811 4,199 12,772 1,967 
in one operation _OMAHA Bartusch.. 874 |... e.. 
Cattle & Cudahy ... 721 418 owe 528 
Calves Hogs Sheep Rifkin .... 885 62 ae = 
KILLS BACTERIA RAPIDLY Armour ..... 6,009 9.686 2,042 Superlof <. 1.637 35 os 
Cudahy ...... 4,251 6,110 1,978 Swift ..... 4.617 4.011 18,129 594 
Swift........ 5,079 5,812 5,660 Others .... 1,5 ,396 13,222 1,999 
at 4 Wilson ...... 2.738 3,563 1,926 — ——  —— __ 
RETARDS RUST Eagle .... "84 oe se Total ...15,046 13,086 44,123 4,951 
Greater Omaha 141 one eee 
e Hoffman .... 75 ees ioe a prong | = 
epee A Rothschild ... 544 nie cm attie Calves Hogs Sheep 
Sterilizing elements remain MMT oss cc. 160 es .-. Armour... 644 523 1,815 1,704 
7 ae: Kingan das 49 bos eee ENS cccos 822 313 1,641 1,18 
active under all conditions Merchants... 17 co, an 
Others ....... ... 17,602 oe Bonnet .. 273 50 «500, 4 
- - —— City ...... a 
Total ...... 20,182 42,273 11,606 Rosenthal. 137 [* oo 


ECONOMICAL TO USE E. 8T. LOUIS 


Cattle Calves Hogs Sheep 








Total ... 2,193 887 4,235 2,80 





Armour ... 2,601 775 69,838 2,213 TOTAL —" ——— 

Swift ..... 2,853 1,241 6,815 1,417 eek or. 
Hunter.... 788 -.. 4,893 99 ended Prev. week, 

LELAND CHEMICAL CO., INC. Hunter <0. ts8 ss. eu fnied, Prey. wes 
838 SO. FIRST STREET, MILWAUKEE 4, WISCONSIN SS Pee . ee 890 eve Cattle ...... 129,356 142,755 154,434 
Laclede ... vee coe BOE see BD scconce 299,840 294,818 265,807 
. e ° * ° _ Sieloff .... . a 919 eats De wsceee 67,092 85,575 80,654 
Distributors in Principal Cities Others .... 3,451 574 6,757 568 . J 


Shippers .. 3,247 1,543 19,169 724 


Total . 212,440 4,133 51,183 5,021 CORN BELT DIRECT 








ST. JOSEPH 

Cattle Calves Hogs Sheep TRADING 
Swift ..... 2,123 336 6,524 : 
Armour ... 2,28 290 1.214 Des Moines, Ia., March 2. 
Others 2. 4,199 98 2,916 Prices at the ten concen- 





Total ... 8,607 724 20,106 10,654 tration yards and 11 pack- 

Does not include 3,630 hogs bought ing plants in lowa and Min- 
direct. ; 
SIOUX CITY nesota: 


Cattle Calves Hogs Sheep Hogs, good to choice: 





=_ =-_ <=—_ &_| |] 














Cudahy ... 3,398 35 1,054 “~~ x @ - 
oo. 6 6 240-300 Ib. |... 15.50@17 
aohe ae _ Pe Ee 300-360 Ib. ree _ 15.05@16.35 
Shippers .. 8,349 1 16,655 157 800-860 Ib 5@ 
ss a - See Sows: 
Total . 17, (B52 70 37,943 3,552 270-360 Ib. .... _ .$14.50@15.15 
WICHITA 400-550 Ib. 13.00@1850 
. Cattle Calves Hogs Sheep Receipts of hogs at Com 
Qatahy ... 1,220 1,120 7,396 2,132 Belt markets were: 
— ——— éas wae ica This Same tas 
8 - an week last wk. 
oan ne: am 753 estimated actual 
Sunflower. 18 ae Feb. 24............40,000 44,000 
Pioneer ... 76 i 3 Feb. 25. . . «47,000 27,000 
Excel ..... 848 : ; Feb. 27..... . . .52,000 54,500 
Others .... 1,610 “e 740 107 i Senate .. .48,000 52,000 
stadadasinien : dE oicisnmnies ..38,000 Holiday 
Total ... 4,331 1,120 8,911 2,239 eS eae ... 55,000 7,00 
{ fj y ) (f? OKLAHOMA CITY — 
/ w) h ‘A Cattle Calves Hogs Sheep 
e 7 7 € d e Armour ... 1,529 111 1,257 419 LIVESTOCK RECEIPTS 
Wilson ... 1,273 101 .1,208 1,091 : 
Others .... 104 1 2 Receipts at major markets: 
- Total ... 2,006 218 3,137 1,510 TP 299 MARKETS, Week Ended: 
Does not include 430 cattle, 44 Cattle Hogs Sheep 
. , oO on ~ 
rf S r) P’ ‘ _—- , 5,820 hogs and 259 sheep bought Feb. 25 ..... 209,000 435,000 189,00 
LOS ANGELES Feb. 18 ..... 226,000 460,000 152,000 
1949 .......236,000 424,000 156,000 
Cattle Calves Hogs Sheep 1948 ....... 214,000 425,000 189,00 
OS. a: ee) ee  jareen 269,000 373;000 226,000 
eet. 170 “4i 4 ‘23 HOGS AT 11 MARKETS, Wk. Endet: 
Wilson ... a eae mae ow = Pe = aS vee eee 80000 
SOLVAY SALES DIViIStON Acme ..... 394 a ens ais Se eRe ie co AT 
Atlas ..... 370 1 ar SEP duct vdqubéiccas — 
Clougherty het 4 a | Sa Sea 4 
eee wae | ARI, ALLIES 287, 
40 Rector Street New York 6,N. Y meses? SS 68 1947 
ME teis sas "5 gos i: «0s AT. 7 MARKETS, Week Ended: 
ee ek: eet ee. See ee 149,000 289,000 Lt 
United .... 344 3 247 ies Feb. 18 ..... 159,000 309,000 % 
Others .... 2,733 45 181 la eS 172,000 287,000 102 yo 
- — i aaa 154.000 301,000 108,00 
Total ... 5,236 90 3,247 Oi... a casa 192,000 241,000 151,00 
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MINUTE STEAKS...NEW MARKETS 
FOR TOUGHER CUTS OF BEEF! 





















Sens Sheep 
254 
737 
17,090 ig 
17,827 3 
~attle and 12 
: ae ELECTRIC STEAK AND PATTY MOLDING MACHINE 
+ sheep. 
SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 
eo pr lower priced cuts to produce tender, appetizing Holly Minute Steaks — 
=e they sell at higher prices—they increase sales volume—they require less 
_ = commamay time and labor to process—all of which means GREATER PROFITS. Also 
18,129 ii AUTOMATIC supply your accounts with hamburger patties, pork sausage patties, ham 
18,222 1,862 ¢ 00 steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
44,123 4,95) Only b GS are processed on the same machine. The HOLLYMATIC pays for itself as 
ae e F.0.B. CHICAGO it produces. Write today for full color folder giving complete details. 
1.815 ~ The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 
1,641 1,162 processed paper. Accurate control of size, weight, and shape of patty 
om whether sandwich thin or steak thick—from all types of ground mect, fine 
ss hamburger to coarse chopped steak .. . range from 3 to 16 patties per Ib. 
ae REPRESENTATIVES WANTED —Territories open east of the Rockies 
A for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
=. week, and supplies. Only those best qualified will be selected. 
sis inh 
~ HOLLY MOLDING DEVICES, Inc. 
DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
IRECT 
7 
March 2. 
n concen- | | 
11 pack- 





i= “3 HIRAM CUKE sez! 


acew| BEEF SHROUDS 


16.40@17.5 
15.50@17.% 
15.05@ 16.35 


cou| (BUTCHER COATS | eee eend 
ces! FOR SATISFACTION | vse GOldsmiths 


ed actual 


_" SPECIFY DICED SWEET PICKLE 





ba THE QUALITY LINE FOR'’50 in your Loaves and Specialties 










@ Give your Meat Loaves and Sausage 
CEIPTS Specialties greater taste and sales sppee 
ate by simply adding GOLDSMITH’s DICED 
- markets: SWEET PICKLES.This low-cost sales-getter 
4 actually qimeney Se oo of your 

Ended: meat product and mmvites sales: 
ogs Write for samples and quotations of our 
. oe STOCKINETTES Diced Sweet, ivan and Dill Pickles... Sweet 


and Sour Chunks ... Diced Red and Green 
Peppers. 


Goldsmith 





PICKLE COMPANY 


4941 SOUTH RACINE AVENUE 


HIETTE: MANUFACTURING CO. CHICAGO 9, ILLINOIS 
DES MOINES, IOWA 
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WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... with a mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 
tures to minimize maintenance costs. For com- 
plete “Packaged” Grinding and screening plants 
Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, 
carcasses, and entrails; complete packaged 
by-product grinding plants. 











wc4oe-13 


b CRUSHERS ~—pee nN DER: 
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——":;' <DIDW'T Muss 
LEVE-O-CEMENT 
SAVES FLOORS 


Right there’s where a miss would have saved you plenty of dollars and 
troubles. Don't take chances on misses. Fix broken, cracked floors at once 
with CLEVE-O-CEMENT. 

Holes, ruts, cracks, etc., in broken floors disappear like magic when 
repaired with CLEVE-O-CEMENT. Works quickly and easily. No SKILL re- 
quired. Anyone can apply it. NOT an asphalt emulsion. Can be used on 
wet or dry floors. Dries rock-hard overnight. Supports heavy traffic next 
morning. Becomes 28 times harder than ordinary cement. Non porous and 
slip proof. Resists heat, cold, oil, grease, live steam, dampness and most 
acids. Designed especially for wet floors like food and meat packing 
plants, dairies, ice cream plants, bottling plants, refrigerators and cold 
rooms. 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH (0. 


9119 RENO AVE. CLEVELAND 5, OHIO 











“FAMCO” 





INCREASES 
PRODUCTION 









SAVE APPROXIMATELY 60% OF 
PRESENT LABOR COST 











WILL LINK NATURAL CASINGS UP TO 


1400 POUNDS PER HOUR 


CAPACITY . 
3” LENGTH 


32" Length - 18,000 Links per hr. 

4 “ Length - 15,360 Links per hr. TO 

5 “™ Length - 12,480 Links per hr. ie 

6 “ Length - 10,560 Links per hr. 7“ LENGTH 


ALLEN GAUGE & TOOL CO. 
FAMCO DIVISION 
421 N. Braddock Ave., Pittsburgh (21), Pa. 


es 











ag. 








nie ~~. ae 
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No. 18 
Copocity 500 Ibs. Weight 100 Ibs. _ 
fuggedly constructed of 14 \ 
gouge stainless steel. Inside 
wrfaces are highly polished and 
seomless. Corners are gener- 
ously rounded; maintained clean 
ond sanitary with minimum la- 


bor. Other models available 
¥ with capacities of 225 Ibs.— 
800 Ibs.—1200 Ibs. 


Sanitary, lifetime, MEAT TUB. Ali 
parts are stainless steel. Inside sur- 


STAINL ESS STEEL faces are highly polished and seam- 
MEAT TRUCK less. 









STANcase 


STAINLESS STEEL 


EQUIPMENT 


STAINLESS STEEL 
MEAT TUB No. 96 


Capacity 100 Ibs. 





habit Fully te by Health Authorities 
Ss at once 7 
gic when STAINLESS STEEL 
*-—f- STUFFING TABLES 
me Constructed for lifetime serv- 
and most ice of 14 gauge, sanitary, 
yor stainless steel. Legs and 
. supports made of galvan- 
ized pipe. Stocked in all 
. standard lengths. 
WRITE FOR DESCRIPTIVE LITERATURE 
17 C0 DEALERS’ INQUIRIES INVITED 
° Manufactured by 
OHIO THE STANDARD CASING CO., Inc 
121 Spring St., New York 12, N. Y. 
cece Te 











Model MD-90-F 
Motor Driven 
For Very Fine Ice 





ICE BREAKERS 


LITTLE GIANT 


( TIME 
SAVE . LABOR 
(ICE 
A Choice of 12 


Motor and Hand 
Driven Models 


Write for 
descriptive circular 


MICRON, INC. 


DEPT. N 
BETTENDORF, IA. 

















FOR POWER and 
ee STEAM 


TH 6 50 150 LP. 125 
sizes, to z 
G and 150 Ibs. W.P ; 




















GTH 4 
Write Dept. 89-B3 for 6” scale 
With pipe diameter markings. }) 
5. j 
Pa. 
KEWANEE, ILLINOIS 
ell 
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IF YOU 
PACK MEAT OR 
urat (7 propucrs AND 
WANT TO SHIP THEM BETTER 


AT LOWER COST ...USE 
WIREBOUND BOXES 






























WIREBOUNDS ARE 2 og 


READY TO PACK IN LESS » A 
MINUTE >, ARE LIGHTER a 
IN WEIGHT, REFRIGERATE r 
FASTER, AND PROVIDE ESSEN- 
TIAL PROTECTION! MEAT 
PACKERS ALL OVER THE 
COUNTRY(_ SHAVE USED 
MANY MILLIONS OF 
WIREBOUNDS IN 
40 YEARS. 


WRITE FOR INFORMATION... 


60 PLANTS 7 
THROUGHOUT THE Hi nolsent 
UNITED STATES ‘ BOXES & CRATES 


WIREBOUND BOX MANUFACTURERS ASSOCIATION 
Room 1830, Borland Building © Chicago 3, Illinois 
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CORRECT EQUIPMENT! 
CORRECT INSTALLATION! 


THAT'S YOUR 
KEYNOTE FOR 
1950! 


The new year offers greater 
opportunities to increase your 
profits from a production 
standpoint. 


Take advantage of the 
“KNOW-HOW” our men 
have spent ‘years acquiring. 
Improve your product and cut 
Operating costs through 
proper smokehouse opera- 
tions. 


Installation for 








Partial List of Users of Julian Smokehouses 


Name No. of houses _ Location 


TOBIN PACKING COMPANY 
TOBIN PACKING COMPANY 
TOBIN PACKING COMPANY 
WM. SCHLUDERBERG— 
T. J. KURDLE CO. 
TRUNZ, INC. 
VALLEYDALE MEAT PACKERS 
TENNESSEE PACKERS, INC. 
NEUHOFF BROTHERS 
LYKES BROTHERS 
GEORGE H. MEYER SONS 
HUNTER PACKING COMPANY 
SMITHFIELD PACKING 
COMPANY 
E. KAHN’S SONS CO. 
AMERICAN PKG. & PROV. CO. 
JONES DAIRY FARM 


‘KERBER PACKING COMPANY 


SLOTKOWSKI SAUSAGE 
COMPANY 

VIENNA SAUSAGE MFG. CO. 

BIGHAM COMPANY 

MORIARTY SAUSAGE 
COMPANY 

JOHN MORRELL & CO. 

HOME PACKING CO. 

MERKEL'’S, INC. 

PLYMOUTH ROCK PROV. CO. 

LAY PACKING CO. 

JACOB R. MARHOEFER & SON 


2 
1 
1 


——N OWN OowhuUrN®@ 


3 
5 
1 


Ft. Dodge, lowa 
Rochester, N. Y, 
Albany, N. Y. 


Baltimore, Md. 
Brooklyn, N. Y. 
Salem, Va. 
Clarksville, Tenn, 
Dallas, Texas 
Tampa, Florida 
Richmond, Va. 
East St. Louis, lil. 


Smithfield, Va. 
Cincinnati, Ohio 
Ogden, Utah 

Ft. Atkinson, Wise. 
So. Elgin, lil. 


Chicago, lil. 
Chicago, lil. 
Chicago, lil. 


Chicago, Ill. 
Ottumwa, lowa 
Terre Haute, Ind. 
Jamaica, N. Y. 
New York, N. Y. 
Knoxville, Tenn. 
Chicago, Ill. 


1 
8 
2 
5 
5 
2 
1 
1 


UNITED BUTCHERS PACKING CO. 


WRITE TODAY FOR 
FURTHER INFORMATION 


JULIAN ENGINEERING CO. $319 w. HURON st, CHICAGO 10, ILL, 


Jacob R. Marhoefer & Son Chicago, Ill. 


Chicago, Illinois 














HAMBURGERS! 
LOW COST 
SPEEDY 


SAYER & CO. inc. 


810 Frelinghuysen Ave., Newark 5, New Jersey 


PRODUCERS * IMPORTERS * EXPORTERS 
sHEEP ) SAUSAGE 
seer | CASINGS 


@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 
Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 
Buenos Aires ® Wellington © Auckland ® Melbourne ® CasaBlanca 


THE FAN THAT BLOWS wbuvar 


tt} TUT Aye 


Refrigerator Fan 


KEEPS FROST FROM 
COILS 
INSURES COMPLETE 
CIRCULATION 
DISSIPATES ODORS 
KEEPS COOLER DRY — 


zs “SE IAI > E.. . 4 
Inquiries : ELECTRIC COMPANY 


a Established 1900 
Solicited 3089 River Road River Grove, HU 
Dept. P *Reg. U.S. Pat. Off. ‘ 


A profitable and indispensable 
unit in the preparation of fast- 
selling meat patties. Exact 
weights give you maximum cost 
control. Fluffiness is retained 
by preventing air from being 
squeezed out. Used everywhere. 

















Write for catalog. 


e Automatically prepares hamburger patties of equal size, 
weight and shape. 


e Capacity of 20-60 patties a minute. 





@ Simple to operate. Conforms with health standards. 





DEALER TERRITORIES OPEN 





Penge) 7 waleom 2010) em-),/7 1.1), (cm eemal, lon 


58 NEW STREET, NEW YORK 4, N. Y. 
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Wt /> 


Sausage Casing Ties—100% faster 
Greater Stuffing Capacity—7% to 15% 
Straight Hangs Assured. 


Faslie- CLOSURES and LOOPS! 


Aow? Send us 25 of your sausage casings. We'll 


show you. No obligation. Casings will be returned. 


FASTENERS, INC. 


1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 


THE GRIFFITH LABORATORIES C. A. PEMBERTON & CO., LTD. 
NEWARK, N. J. TORONTO, CANADA 
Distributors: Mexico, South America, West Indies Distributor: Canada 














isaBlanca 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
















HUNTE™ 


LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be,used and 
methods of operation. 


THE E. KAHN’S SONS co. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 


e@ WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
© A. L. THOMAS, Washington, D. C. 


| me 
BEEF -VEAL~ PORK - LAMB 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


CONTACT US 


For Straight or Mixed Cars 


BEEF « VEAL 
LAMB « PORK 
ano OFFAL 
Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
“ 





Established Over 25 Years 














































CLASSIFIED ADVERTISING 


or box number as 8 words. Headlines 75c extra. Listing 
special rate: minimum advertisements 75c¢ per line. Displayed, $8.25 per inch. 


— + set solid. Minimum 20 words $4.00; additional 
words 20c each. “Position wanted,” 


20 words $3.00, additional words baecth Count address Contract rates on request. 


Unless Specifically Instructed Otherwise, All Classified Advertisemeny, 
Will Be Inserted Over a Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


PLANT WANTED 


EQUIPMENT FOR SALE 





SAUSAGE MAKER: 15 years’ experience, 33 years 
old. Would like to connect with established organ- 
ization for salary and interest in the business. East 
coast preferred. For further information write Box 
w-5 THE NATIONAL PROVISIONER, 407 8S. 


542, 
Dearborn St., Chicago 5, Ill. 





ATTENTION! Western Packers: Practical operator 
with successful management background desires 
opening. Under 40, Big 4 trained, experienced in 
small plants. Good education. Available April 1st. 
Best references. W-543, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





POSITION WANTED: Aggressive young man with 
considerable experience in all phases of the meat 
packing industry. Have had successful experience 
in cattle buying, cost, management and sales. 
W-544, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





INDUSTRIAL ENGINEER: 15 years’ experience in 
all plant operations with both large and small 
packers. Able to furnish excellent references. Write 
Box W-535, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 





INDUSTRIAL ENGINEER: 10 years’ experience, 
methods, wage incentives, time studies, plant lay- 
outs. W-545, THE NATIONAL P ROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 


HELP WANTED 
SALESMAN WANTED 


Salesman wanted by established eastern manufac- 
turer for New England and part of New York state. 
Must be experienced in curing compounds, spices 
and seasonings, or know how to make quality prod- 
ucts. Drawing account against commission or salary 
and commission. Mention as, background and ex- 
perience in your reply. Will be confidential. Good 
opportunity. Box W-538, THE NATIONAL PROVI- 
SIONER, 11 East 44th St., New York 17, N. Y. 











FOREMAN: Thoroughly experienced in all phases 
of pork slaughtering department. Must have ade- 
quate knowledge of costs and be experienced in 
labor relations. This is an excellent opening for a 
oe age ten man of right type. Location, Cleveland, 

Ohio. State salary expected in replying. W-524. 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
&t., Chicago 5, Ill. 





SALESMAN wanted. Experienced in edible and in- 
edible rendering with suitable background and edu- 
cation. To travel and sell rendering machinery. 
Give full particulars. W-539, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


PRODUCTION MAN wanted with chemical and 
technical background for house manufacturing 
frankfurters only. New York City area. Excellent 
salary. W-525, THE NATIONAL PROVISIONER, 
11 East 44th St., New York 17, N. Y. 








WANTED: Complete all around man to take charge 
of a completely new, modern sausage kitchen. Must 
be first class, all around man. Write to Super Mar- 
kets, Inc., 240 Broadway, Schenectady, N. Y. 


PLANTS FOR SALE 


PROVISION PLANT 
Location—midtown Manhattan, New 
York. One floor operation, 25 x 116. 
Fully equipped, 4 double smokehouses, 
3 coolers, 1 freezer, separate Freon unit 
compressors. 








FS-516, 
THE NATIONAL PROVISIONER 
11 East 44th St., New York 17, N. Y. 


FOR SALE: Small packing house in central coastal 
California. 75 miles from famous Santa Barbara. 
Plenty of cattle to be bought locally, Long list of 
8 saree dependable customers. Room for expansion. 
Established 15 years. Good standing with local bank. 
Financial statement and other information on re- 
quest. FS-529, THE aati ae PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 





WANTED: Mid-Western packing plant, beef and 
pork. Must be complete operation with capacity of 
3 to 5,000 hogs and 1 to 600 cattle per week. All 
replies confidential. W-546, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 
WANTED—DOUBLE X 


We can use unlimited amounts of XX manufactured 
meats at all times. We do not sell on the open mar- 
ket. What have you to offer today on C.O.D. basis? 


M. RAYMER 


3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. Longacre 8721 














Fully Equipped Sausage Factory 


In Trenton, New Jersey; 15,000 sq. ft.; A-1 —e- 

tion, B.A.1. inspection, railroad siding, 2, 000 

of coolers. Fully equip; and ready for rhe WI 

come. FS. E NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








WORKING PARTNER WANTED 


With inside plant experience. A 50 to 75% interest 
available for maximum of $12,500. A real oppor- 
tunity for a competent, sincere man. 

W-540, THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CONSULTANT 
BUYING & SELLING 


Carcass beef, cuts, lamb, veal 
grading—surveys 


T. W. MARQUARDT 


315 W. St. Charles Road, Lombard, III. 
Phone 597-J* (Lombard, Ill.) 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





SALE-LEASE 
OR 
JOINT VENTURE 
Hog killing plant, 35,000 sq. ft. All brick and tile 
construction, Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
AS JOINT VENTURE WITH COMPETENT EN- 
ERGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 


EDWARD FENDT 
208 S. LaSalle St., Chicago 4, Ill. 





HOG - CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, ML. 





Ne 
MEAT PACKERS—ATTENTION 


3—Steel welded 7,500 Ral. closed mixin 
each 10 dia. x 126” deep, with 3” ¢ a} 
and 3 propeller agitator unit motor. driven by 
15 HP A.C. motor. 





2—Anco #261 Grease Pumps, M. D. 
1—Anco o_o Serew Crackling Pregs, jp. 
stalled one yea 
1—Enterprise 66 Meat Grinder, belt driven, 
1—Steel 2,000 gal., jack., 0.T., agit. Kettle. 
12—Stainless jacketed Kettles, 30, 40, 60, G0 gallon 
30—Aluminum jacketed Kettles, 20, 40, 60, 89, 1 10 


gallon 
Used and. rebuilt Anderson Expellers, #1 RB, Du 
and Super Duo. 
1— Cleveland Meat Grinder, 
| Motor. 
| 1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls 


Send us your inquiries. 

WHAT HAVE YOU FOR SALB? 
Consolidated Products Company, Ine, 
14-19 Park Row New York 7, N. Y, 

Phone: BArclay 7-0600 


type 7E-B, 15 Hp 





REFRIGERATED 
DEMONSTRATOR TRUCKS 


1—1949 Chevrolet, 1% Ton, Dual Wheel with two 


compartment, two temperature body. Front com 
partment for low temperature, sub zero, reg 
compartment for high temperature 40°. Idegj 


truck for hauling perishables and frozen foods, 

-1949 Chevrolet forward control, 1 ton panel de 

livery, insulated and refrigerated, with rear and 

bulkhead doors. 

1—1948 Ford Urban delivery, 
sulated and refrigerated. 
doors. 

Above trucks in A-1 condition with very low mile 
age. Have been used as demonstrators. All equipped 
with Hydro Aire power take-off refrigeration units 
with stand-by electric motors for overnight or dock 
parking. Interested parties write, wire or phone for 
photographs and detailed information. 


HYDRO-AIRE CORPORATION 
WAUKESHA, WIS. PHONE 722 


= 


1 ton dual wheel, ip- 
Rear and bulkhead 





FOR SALE 
ay * Ib. Globe Stuffer & Harrington Filler. Perfect 
1,000. 
Urschel Dicer, Motor driven, $7! om” 
New 18’ Blancher, Never used, $97 
12 pocket F.M.C. Stainless Steel ow Filler, used 
1 day, $2,400 
F.M.C. Pea & Bean Filler. Used few days, $2,200. 
Bonded Scale belt stacker. Slightly used, $500. 
Diana Dicer #7, $600. 
6 pocket M & 8S, $500. 
5 pocket Ayers Bean Filler, 
cans). 

Gooseneck elevators, 
Caustic Peeler, Cleaver Brooks 
Elevator. All for $700. 
Hand Pack Filler, F.M.C., 

tachments at extra cost. 


S. E. MIGHTON CANNING CO. 
Bedford, Ohio 


(For #2 cans). 
$500. 


Three for $80 
Washer é 


(For 300x# 


12” buckets. 
Tank, 


$750. Also have extra at 





Hussman Self Service Meat Cases 
FOR SALE: Four brand new Model OT 11A Hus 
man self service meat cases. Twenty used mode 
OT 11A Hussman self service meat cases. All 
good condition, with or without compressors. Fer 
information, call or write 

Mr. Huban 


STOP & SHOP, INC. 


393 D Street, Boston 10, Mass. Hu 2.5% 





FOR SALE: 1 Laabs 5x10 cooker with 30 HP mote 
1—300 ton Rujak Hydraulic crackling press witt 
pump. 1 Mitts & Merrill Hog with 50 HP mote 
San Angelo By-Products, Inc., San Angelo, Texas 








ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittot 
and Associates, Glen Riddle, Pennsylvania. 





EQUIPMENT WANTED 


WANTED: Dehairing machine for large hogs. Me 
tor not wanted. State description and price load 
your shipping plant. The DeRamus Family, Boot 
Alabama. 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


Lard and Rendering 
OOKERS: (5) Dry Rendering, ver- 
tical type. cap. 4 tons, complete with 
drums & 15 HP motors, ea.......... $ 750.00 
COOKER : Jordan Dry Rendering, 4x 
10, 25 HP motor, chain drive, cover- 
ing good insulation, new gaskets, 
aranteed good working order. ee requested 
1(-FILTER PRESS: Sperry, 24’’x 
28 plates, 29 frames, corner teed, 
open delivery, ratchet closing, 200 sq. 
Te BICEP ATOR. .ccccccvcccccccssoses 1000.00 
4FILTER P RESS: Sperry, 36’'x36’, 
66 plates 2” thick, top corner feed, 
2. eaten ratchet gear, closing | 
a9-LARD ROLL: 3x6, Mechanical, direct 
expansion, motor, picker trough, etc. 
wi—LARD ROLL: Boss, 3x4, brine, with 
pump, picker trough and motor...... 
WIiS-CRACKLING PAN: Anco, horizontal, 
all steel, 32’x5’x3’, perforated strain- 
er plates, steel platform, etc........ 


Sausage and Smokehouse 


“1—MEAT GRINDER: Hobart #56, 5 
HP motor, knives & plates, used only 
DT 6 ¢¢¥5005006-00664640000606 

100—-MEAT GRINDER: Alexanderwerk, 
cap. 6 tons per br., 74% HP motor, 2 
= knives & plates, used only 3 

nec ctaeaeedandeea ede ae pie 750.00 
485--MEAT GRINDER: Enterprise, 10 HP 
gear drive, with motor.............. 425.00 

14@—SMOKE UNIT: Lipton, Model #10, 
errr ror ree 

I—MIXERS: (7) 17502 cap., hopper 
size 66’x30'x33", contacting parts 
stainless steel, hopper jacketed for 
202 working pressure, driven by 3 
HP motor mounted on units, ea..... 

125—MIXER: Jacketed preheated, Patter- 
son, 1,000 cap., 15” dia., 84” l¢g., 
contacting parts stainless steel, Etibed 
working pressure, for use with 3 HP 
DE Sc cbdecveregdes ebeneagoeeese 1250.00 

2T1I—MIXER: Vacuum, Globe, 750% cap., 
7% HP motor, 1,200 RPM.......... 1000.00 

Le eo STUFFER: Randall, 200 

425.00 

390.00 


DCE, -cccciessragnesoscusan 
750.00 


850.00 


850.00 


Mi8-SAUSAGE STUFFER: Randall, 4004 
cap., cocks - veiy ves 


wt SLICE: U. 8. Heavy Duty, Model 3, 
Ser. £131, shingling conveyor, stain- 

less steel conveyor table and belt. 
#12—SLICER: (New) U. 8S. model 500, 
automatic stacker, stand, never used. 
482—RINDMASTER: Dohme & Nelke, 
TT <cinen td anne é damien Bids requested 
MTl—MOLDS: Ham (100), ea 4.00 
1333—MOLDS: Loaf (366), Allbright-Ne 
a _ — stainless steel with stain- 


2100.00 
950.00 





ir. tin nd} natiensnibed hue 6.00 
Me-MOLDS: “30) 21 pear shaped, ea. 4.00 
146—CUTTER: Hottman #3, 3004 cap., ° 

driven by 25 HP motor, less motor. 550.00 


Miscellaneous 


130—-HOG DEHAIRER: John J. Dupps Co. 
Rajak #76, 225 hogs per hr., 3 HP 
motor, spare parts, excellent equip., 
ED ic cceins ehkekednanad $1725.00 
IM9—BELLY ROLLER: 23” wide, 19%” 
dia., double rollers, good condition. 
1649—BUNN PACKAGE TYER: motor 
drive, excellent condition........... 
182—FLAKE ICERS: (2) Der. #10 Freon 
ork, new compressors, ea.......... 
%53—ICE MACHINE: York 6%4x6%, Ser. 
“*V"’ pulley on 20 HP motor, 
condenser, etc., excellent 
PAA eeCangesesrsndgue Bids _— 
10x10, Y-15, 
| RRR Teenie 1150.00 
G10—-AMMONIA COMPRESSOR: York D-6, 
— type, 5x5 self-contained, 15 HP 


475.00 
425.00 
900.00 


receiver, 





1401 W. eiliies Rd. . (39th 8.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 
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The firms listed here are in partnership with you. The products and equipment they manu- 
facture and the services they render are designed to help you do your work more efficiently, 
more economically and to help you make better products which you can merchandise more 
profitably. Their advertisements offer opportunities to you which you should not overlook. 
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Adjustable "ALL PURPOSE” Automatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 


Man Hour and Space Saving Any Length, 3%” to 61" , 114 Links Per inate 
Use of Unskilled Operators ga ae : , 114 

UNIFORMITY OF SIZE i vase * a *, oe 

Just Connect With Light Socket Any Diameter Up to 35 mm. 


Automatic Feeding Diameters Up to 18/20 mm. Can Be Double-Tied 
Improved Product Appearance 

















Ouer 2500 Ty Linkers in Use! 


Change Lengths in 2 Minutes 


Change Diameters in 2 Seconds cs 


Change to “COCKTAILS” in 5 Minutes WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 


ON THE MARKET SINCE 1939 


























OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68" Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


WRITE FOR SPECIAL CIRCULAR 


LINKER MACHINES, inc. Newarx'2, n.d 
Saving the Industry 20,000,000 Man Hours Annually 
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